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f they're in TEE-PAK Christmas Casings 
Both Home Use and Gifts... 


You can sell more Christmas hams by giving 

2 your hams Christmas selling punch! TEE-PAK 
Christmas Design casings tell your sales story 

r you at a glance, get you a bigger share of the 
-volume Christmas home use and gift market. 
‘One look at the bright Christmasy colors of these 
tpulse sales makers reminds Mr. and Mrs. Con- 

sr that Ham on the table can be the best Christ- 

as eating ... that your hams can be a wonderful 
wer for every gift list. Boost your ham sales the 

; way—by stuffing in TEE-PAK “eye-'em, buy- 
_ 'em” casings! 


HAMS PACKAGED AS CHRISTMAS 
GIFTS CAN BOOST YOUR SALES! 


Whole hams packaged in sparkling TEE-PAK 





Christmas Design casings make @n excellent 
answer fdr family and business gifts. Promote 
Hams for Christmas Gifts’ with your retailers 
for real dividends in sales 


sll: 3520 SOUTH MORGAN STREET 
ie ¥ CHICAGO 9, ILLINOIS 
: im] 428 WASHINGTON STREET 
PACKAGE co. NEW YORK, WN. Y. 
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Heres the NEW SILENT CUTTER 


..» the entire sausage-making industry is talking about! 





The new Model 70-X Silent Cutter created a 
sensation at the NIMPA Convention. It is an even 
bigger sensation today! For now it 
is at work in sausage kitchens 
actually showing how it 
improves product quality, 
increases sanitation, and 


simplifies operation and mainte- 





nance. You owe it to yourself to get 
complete details about the superb “70-X”’. 
Write today. No obligation. 


Capacity 750 to 800 pounds 


FEATURING the new “Buffalo” FULL-FLO 
side unloading 





A new flat disc and contour plow that pro- 
vides directional flow of the product... 


\. AW unloads the machine completely without 
- 


WV manual aid. 
7 AUTOMATIC LUBRICATION —all bearings are meter. 
lubricated through a central oil system, elimi- 
nating manual lubrication and assuring maximum 
service life. 


\s MICRO-KNIFE COLLARS provide positive locking 
of knives in position, permit fast, accurate, easy 


QUALITY SAUSAGE nr fe er 


CENTRALIZED CONTROLS in a single station sim- 


plify operation. 
MACHINERY SELF-ALIGNING BOWL SCRAPER is spring loaded 


for automatic alignment at all times. 


\) LOCALIZED DRIVES e@ FULL-CIRCLE REMOVABLE APRON 
\) GUARD e INTEGRAL MOTOR BASE e NON-CORROSIVE 


KNIFE SHAFT e EXTRA BROAD INWARD-TAPERED LEGS 





for more than 80 years 
—_— oe ‘= =m == «Write Today for Illustrated Folder!== = 


(= 
THIS STAMP CARRIES pe 
A QUALITY MESSAGE F 


Leaders in presenting features 
that increase efficiency and sate- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


I am interested in the mew and finer Model 70-X Silent Cutter. Please 
send descriptive folder: 


Name 








Address 





City, Zone, State 








JOHN E. SMITH’S SONS CO. 
50 BROADWAY BUFFALO 3, N. ¥. 


Sales and Service Offices in Principal Cities 
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A rriumpH of research, Griffiths new “G-5” does 
chemically what violent agitation is supposed to do for 
water-soluble antioxidants. With simple stirring, “G-5” 
completely stabilizes the lard—through and through— 
because it is entirely fat-soluble and is naturally absorbed 
by the lard. 

The “G-5” formula assures exceptional performance. 
No other antioxidant matches this formula, containing 
Grifith’s exclusive and revolutionary new, fat-soluble 
ingredient—Lecithin-Citrate !* 

Fat-soluble Lecithin-Citrate sequesters iron—prevent- 
ing reaction to the iron in steel containers, rendering 
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*Griffith’s exclusive treat- 
ment of citric acid with 
Lecithin converts water- 
soluble Citric Acid into the 
new, fat-soluble ingredient 
—Lecithin- Citrate. 
Patents Pending. 








EAnother triumph of Griffith research— 
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New, Fat-Soluble "G-5" is a Natural for Long Shelf-Life 
and Stability that "Carries Over’ 


GRIFFITH 


LABORATORIES, inc. 


CHICAGO 9, 1415 W. 37th St. TORONTO 2, 115 George St. 
LOS ANGELES 58, 4900 Gifford Ave. « NEWARK 5, 37 Empire St. 


| devoted solely to pioneering better food processing 


































































vats, storage tanks or tank cars. That means, “G-5” 
doesn’t cause lard discoloration due to metal contami- 
nation. 

The “G-5” formula also includes Propyl Gallate and 
BHA. Propyl Gallate, for long stability in A.O.M. hours! 
... BHA, for high “carry-over” stability in baked goods! 
“G-5” meets B.A.I. requirements. 

You'll achieve trouble-free protection against rancidity 
with “carry-over” stability when you use 100% fat- 
soluble “G-5” in your lard. Economical “G-5” comes 
safely packed in 3714-lb. non-returnable steel drums. No 
deposit required! So, phone or mail your order today. 


The 





In Canada—The Griffith Laboratories, Ltd. 





’ in Baked Goods 
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Here's the Record of 
KOLD-HOLD Truck Plates at the 


Jones Sausage Co., See Raleigh, N.C. 


Temperatures of 34° and lower 
with 150 door openings daily 
for less than $5.22 a month 


Even in the hottest summer weather, temperatures of 
34° and lower are maintained in the trucks of the 
Jones Sausage Co., Raleigh, N. C. through use of 
Kold-Hold “Hold-Over” plates. This is in spite of 
the fact that doors are opened approximately 150 
times during each day. Trucks are loaded with 8,000 
pounds of sausage items and are usually plugged in at 
night to rebuild the refrigeration charge. On occa- 
sion, however, they have been on the route for 48 
hours without being plugged in and still have held 
the necessary low temperatures under these circum- 
stances. Meat is kept fresh and very saleable. 


You might expect such efficient and dependable 
refrigeration to be expensive . . . but it’s not. Using 
Kold-Hold plates, Jones’ trucks are refrigerated for 
less than $5.00 monthly . . . less than you would 
pay for ice alone. 

It costs far more to use inferior 
methods of refrigeration. 
Investigate the money 

saving advantages of 

Kold - Hold Truck 

Refrigeration today. 


Write for full details. 


ZOLD-HOLD 


GED Protects every step of the wey 
Coronet 


KOLD-HOLD MANUFACTURING CO. 


460 E. Hazel St., Lansing 4, Michigan 
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EVEN LONGER LIFE tor BOSS BELT SCRAPERS 
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UNIFORMITY — RESILIENCY — STAMINA 


If your dehairer acts tired, ejects carcasses that are not 
shiny-clean, or if your dehairer acts tough, ejects car- 
fol STS Mailed d-1o Me lalo il ol duit t-fo Mmm ZolUMal-t-1o Mo MKelilolale|-Mre) Mm oY-1 


scrapers, for the ones you are using are either too 
limber or too stiff. 


CHANGE TO NEW “BOSS” SCRAPERS 


Don’t throw a whole department out of balunce be- 
‘ofolU Tmo) Mela Mlal-tiilak-talmrel-davel alate Mo) ol-1aehitelaPam Glalelalel-maie) 
a uniform, resilient, long life belt scraper for correction. 
Change to a scraper that maintains exact and even 
Pressure. Change to the scraper which is built about a 
tough, water resistant, synthetic fiber core. * 


Always a scraper of extra resiliency and stamina, 


“BOSS” Belt Scrapers now deliver even longer wear, 
even cleaner work, thanks to the new use of tough 
synthetics instead of natural fibers. 

Ol col-1amko MTU] of 0) AME ololeh Molalo MN Zol iM lal-Mm-S Cal flale MAIN 7 


machine"’ performance of your tired/tough dehairer. 
... Do it now! 


*Regular BOSS Belt Scrapers are available also. 








THE Cneinnatd wounrs SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Bacon and Meat Packaging, use 


GLOBE—WRAP 


Packaging Machines 
















Nothing compares with Globe-Wrap wrapping machines, for packag- 
ing bacon, pre-packaged luncheon meats, butter or oleomargarine when it 
comes to real economy of operation. Compare packaging costs and pack- 
aging results and you'll agree the Globe-Wrap method really produces 
precision wrapping in the LOW price wrapping field. These machines pro- 
duce smart appearing, taut wraps at high speed efficiency, hour after hour, 
unit after unit. These machines are streamlined in design, easy to operate, 
simple to maintain. Cut your packaging overhead and get better packaging 
results with a Globe-Wrap to fit your own particular needs. 


Don’t Just Wrap— 
Globe-Wrap 


















Model GS — fully auto- 
matic — wraps 60 to 70 
packages per minute — to 
be used with cellophane, 
wax paper or heat-sealing foil —- produces an outstanding SALES impres- 
sion with an attractive smooth wrap exactly to your specifications. 


Model EZA — fully adjustable — 
semi-automatic — wraps up to 20 
packages per minute — simple and 
compact in design, with 5 minute 
change-over to different size wrap. 
Investigate the Globe-Wrap system 
today. 





37 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


She GLOBE Company 22222 
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High Court Ruling Favors OPS in Excel Case 


The Supreme Court Monday granted the government’s motion to dismiss the 
grading violation case against Excel Packing Co., Wichita, Kans. The case had 
been appealed by the government from a federal district court. 

The OPS had charged that the company, its officers and customers had sold 
beef which had not been graded and which had not been grade-marked as required 
by Distribution Regulation 2. The company moved to dismiss the case on the 
ground that the grading and marking requirements of the regulation were unlawful. 
The company motion was granted last April by the district court in Omaha, when 
the judge ruled that the grading requirements of DR 2 are unlawful. OPS then 
appealed to the Supreme Court. 

The government’s motion to dismiss the case was based on two factors: 1) A 
court ruling for the future is unnecessary due to provisions of Section 101 (a) of 
the amended act, and 2) fear that unfavorable ruling would bar prosecution for past 
violations in all jurisdictions instead of just in the Wichita district as at present. 


Rollback of Beef Prices Threatened 


According to reliable reports, OPS is seriously considering a switch from its 
present dollars and cents ceilings on beef to margin controls which would roll back 
present wholesale and retail ceilings. If a study underway reveals that consumers 
are not getting the benefit of lower live cattle prices, Price Director Tighe E. Woods 
has committed the agency to whatever legal action will cut down packers’ and dis- 
tributors’ margins on fresh beef. Margin controls for packers which might be justi- 
fied under the Williams Amendment, could conceivably be prevented by the Capehart 
Amendment. This is because of the high cattle prices on July 26, 1951. For more 
details, see page 8. 


Wholesale Meat Prices Continue to Decline 


Wholesale commodity prices have declined for seven successive weeks and now 
are as low as the low last summer and otherwise the lowest since the final week of 
November 1950. The drop centers in the agricultural group, which fell 1.9 per cent 
in the week ended October 14. Livestock showed mixed price changes, with hogs 
declining and prices of steers slightly higher. Meat prices fell 0.9 per cent in the 
eighth straight drop, for a cumulative loss of 8.1 per cent. Meats at wholesale are 
priced lower than at any time since the first week in December 1950 and 12.8 per 
cent below the extreme peak reached in the second week of October a year ago. 


Commerce Secretary Favors Fewer Controls 


A policy of reducing or eliminating controls wherever possible, but with standby 
controls, is favored by Secretary of Commerce Charles Sawyer. He has just returned 
from a tour of western states to survey post-defense markets. The Controlled Mate- 
rials Plan may be ended before the Defense Production Act expires next June 30, 
in view of improving steel supplies, he said. He reported that American businessmen 
are anxious to see controls ended, especially when price ceilings are above current 
market prices. 


Committee Studying Economic Forces 


The Joint Economic Committee is working on a detailed analysis of the economic 
outlook based on a number of courses of government policy and private economic 
trends. The report will be used by the committee when Congress convenes in Janu- 
ary. This committee has the responsibility of considering the annual economic re- 
port of the President and making recommendations for Congressional action on his 
various economic proposals. The committee staff is also preparing a report of long- 
term economic forces and adjustments, the effect of foreign trade on the economy 
and the present state and future requirements of our economy. This would be used 
for policy guidance. 












HE Office of Price Stabilization is 

studying wholesale and retail cattle 
and beef prices throughout the coun- 
try. The study may serve as the basis 
for a shift to margin controls on pack- 
ers and distributors of fresh beef. 

It is reported that price officials have 
been increasingly concerned that whole- 
sale and retail beef prices apparently 
failed to reflect fully the lower live 
cattle prices. In recent months, partly 
because of the curtailed OPS budget 
and partly because of policies of the 
new price director, Tighe E. Woods, 
OPS has been placing increasing em- 
phasis on consumer price controls. If 
beef prices were lowered by OPS, con- 
sumers would be well aware of the ac- 
tion, it is felt. 

Observers explain that various pro- 
visions of the Defense Production Act, 
particularly the parity provisions, pre- 
vent OPS from making any real dent 
in high food prices under present cir- 
cumstances. To overcome this handicap 
to an expanded program of consumer 
controls, however, the price agency has 
been casting around for some action 
which would serve as proof to consum- 
ers that price controls really do work. 
If this could be done, OPS feels that 
it could stir up support for the exten- 
sion of the Act early in 1953. 

Beef price ceilings provide an ideal 
field for this program because of con- 
sumer interest in beef prices and also 
because OPS was once frustrated by 
Congress in an effort to roll back beef 
ceilings 10 per cent. Although there is 
some slight provision for further beef 
rollbacks now under the Fugate 
Amendment to the Defense Production 
Act, the Act, for all practical purposes, 
still prevents OPS from doing much 
about beef ceilings under its present 
beef price structure. 

But it is reported, price officials be- 
lieve that they might bring about some 
sharp rollbacks in beef ceilings at re- 
tail and perhaps at wholesale if they 
abandon all or part of the present 
price ceiling structure and set up mar- 
gin controls for packers and retailers. 
The OPS study of beef prices is to 
determine whether or not beef prices 
have followed cattle prices downward. 
If not, some spokesmen say, OPS will 
certainly attempt to restore packer and 
retailer spreads to normal levels. They 
also say there is no question but that 
the present dollars and cents retail 
ceilings might be replaced with specific 
margin controls, requiring retailers to 
add a specified margin to the whole- 
sale price which they paid in the pre- 
vious week. 

So far as margin controls for packers 
are concerned, the Capehart Amend- 
ment provides that an individual pack- 
er may apply for ceilings which reflect 
his pre-Korean price adjusted for cost 
increases up to July 26, 1951. Cattle 
prices were high during that time. 

However, OPS attorneys claim that 





OPS Reported Seeking a “Legal” 
Method to Roll Back Beef Prices 


the agency could justify packer mar- 
gin controls, with the margin to be 
applied to the price paid for live cat- 
tle, under the Williams Amendment to 
the Act. This amendment provides that 
whenever OPS has ceilings on agricul- 
tural commodities at the farm level, it 
must keep processors under margin 
controls. The wording of the amend- 
ment is not clear; it refers to “normal 
margins of profit.” 

But OPS appears to be prepared to 
attempt to administer margin controls 
over packers, using the Williams 
Amendment, on the grounds that it 
takes precedence over the Capehart. 
The former states that it shall take 
effect regardless of any other provision 
of the law. Also, OPS has always con- 
tended that the Capehart Amendment 
is an individual adjustment provision 
which does not apply industry-wide. 


In any event, Price Director Woods. 


has made clear his intention to make 
any changes in the OPS program which 
will enhance the appearance of controls 
on consumer goods. He has also stated 
that if there is anything that can be 
done to roll back beef ceilings, he will 
see that the agency does it. 





NIMPA Presents More Data 


In Pork Protest Case 


Substantial additional information 
has been filed by National Independent 
Meat Packers Association in support of 
the pending pork protests. The pro- 
tests, filed by six packers, were denied 
by OPS several months ago. OPS gave 
two reasons for its denial: 1) Relief had 
been granted by Amendment 11 to CPR 
74, and 2) No showing was made that 
the packing industry was failing to re- 
ceive a generally fair and equitable 
level of earnings. 

In a petition for reconsideration filed 
this week by NIMPA’s general counsel, 
Wilbur LaRoe, jr., both of these propo- 
sitions are attacked. The petition shows 
that under price control, in both 1951 
and 1952, the packing industry is fail- 
ing by a wide margin to obtain a level 
of earnings which is fair and equitable, 
even under OPS standards, and that the 
low earnings are caused largely by price 
controls. It emphasizes that pork price 
controls, by fixing prices on processed 
pork cuts too low in relation to fresh 
pork cuts to cover the cost of process- 
ing, are operating to deny to the indus- 
try the opportunity to increase its 
earnings above the prevailing subnor- 
mal level. 


USDA Buys More Turkey 


The USDA bought 1,200,012 more 
lbs. of frozen ready-to-cook 1952-crop 
turkeys for the school lunch program 
this week. A total of 12,146,012 lbs. 
have been purchased under a surplus 
removal program announced August 26. 
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NLSMB Is Using Motion 
Pictures Effectively to 
Tell Story of Meat 


Sound motion pictures have demon. 
strated their outstanding value in edy. 
cational programs designed to bring the 
story of meat to the nation. This is the 
statement of the National Live Stock 
and Meat Board which calls attention 
to records revealing that its two motion 
pictures have been shown, to date, be. 
fore nearly 18,000,000 persons. More. 
over, these pictures were shown an 
average of 45 times per day during the 
past year. The daily audience totaled 
more than 2,000 persons. 

These pictures, “Meat and Romance” 
and “The Way To A Man’s Heart,” 
bring out many phases of the meat 
story. One teaches the principles of 
meat selection, care and cookery, as 
well as the place of meat in the ade. 
quate diet. The second stresses the 
need for proper nutrition and the high 
ranking of meat as an excellent source 
of essential food elements — protein, 
vitamins and minerals. In addition, it 
emphasizes the importance of cooking 
all meat at a low temperature. 

Groups in practically all walks of life 
make use of these films, according to 
the Board. Among them are boards of 
education, livestock associations, wom- 
en’s clubs, public utilities companies, 
public health departments, meat retail- 
ers, restaurant and hotel associations, 
welfare organizations, 4-H boys and 
girls clubs, public libraries, farm bvu- 
reaus, service clubs, and many others. 

In addition, the Board’s motion pic- 
tures are in demand for use on tele 
vision. More than 200 showings have 
been made on television programs 
across the country. 

The Board asserts that sound motion 
pictures present an ever-widening op- 
portunity for teaching the meat lesson, 
especially at educational institutions. 
It is estimated that there are more than 
27,000 motion picture projectors in high 
schools alone, and that these serve 9 
per cent of the nation’s high school 
students. 

A total of 425 prints of “Meat and 
Romance” and “The Way To A Man’s 
Heart” are in constant use. More than 
100 prints are located in visual educa- 
tion libraries of colleges and universi- 
ties and with public health organiza- 
tions and other agencies. 


43% of Family Budget 
Subject to Ceilings—OPS 


OPS has made public a statistical 
tabulation which it said shows that 4 
per cent of the purchases of the aver- 
age family of four are subject to OPS 
ceiling prices. In addition, 15 per cent 
of the average family’s budget is sub- 
ject to partial OPS control under the 
parity pass-through formula in GCPR 
and related regulations, the agency 
said. For the tabulation OPS used the 
commodities and services which are & 
part of the consumer price index 
the Bureau of Labor Statistics. 
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Halve Rendering 


Time With 
Steam Tube Dryer 


steam and power consumption, coupled with a 
marked increase in capacity, are the end result 
when a steam tube dryer is teamed with conventional 
dry melters in the rendering operation. 
The technique for coordinated use of the steam tube 


Gites and p savings in production time and 


dryer and the dry melter was developed at the render-. 


ing plant of J. D. Jewell, Inc., Gainesville, Ga. While 
the plant’s basic raw material is chicken waste, the 
gsuecess experienced in handling this type of offal 
prompted the dryer manufacturer—Louisville Drying 
Machinery Unit of Genera] American Transportation 
Corp., Louisville—to carry on tests with other render- 
ing materials. At its East Chicago research laboratory, 
Dr. J. R. Spraul conducted experiments with dry ren- 
dered cracklings, evaporated tank water from the wet 
process and raw blood. The tests showed that grease- 
bearing ‘material of the types found in the packing- 
house could be finished with the steam tube dryer using 
the technique developed at Jewell. 

None of the materials, not even the blood, would stick 
to the dryer shell or tubes. 

According to C. O. Cummings, manager of the by- 
products division at the Jewell plant, the technique cuts 
rendering time by approximately one-half and thus 
has permitted the plant to double its capacity with 
the same number of dry cookers, 

In part, the technique was forced on the firm be- 
cause of the necessity for expanding volume within 
available plant area. Starting in 1944, one dry cooker 
and two units were added in a major plant expansion 
(See THE NATIONAL PROVISIONER of March 5, 1949). 
When this addition proved inadequate, the number of 
dry cookers was increased to five, but needs continued 
to outrun capacity. 

Cummings, a veteran of many years in the rendering 
field, decided to explore the possibility of finishing the 
rendering operation with a steam tube dryer. He felt 
that the dry melter operates at optimum efficiency dur- 
ing the first half of the rendering cycle when internal 
pressure, higher temperatures and active agitation are 
necessary to break down the material, to free the fat, 
and to evaporate most of the moisture. Cummings not¢ 

(Continued on page 19) 


PHOTOS AT RIGHT give good idea of scope of steam 
tube dryer operation. TOP: Drive arrangement of tube 
which revolves at 6 rpm, is shown at right center of 
photo. Note stack in center from which fumes are ex- 
hausted. CENTER: Arrangement of screws and drag 
conveyors is used to feed material to dryer directly 
from percolators. BOTTOM: All outlets at discharge end 
are closed except one which has a sliding door to con- 
trol amount of material carried in dryer. Curb presses 
can be seen at left. 
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the hog-cutting room. 


HE E. KAHN’S Sons Co., Cin- 

f cinnati packer, recently came up 

with a unique and satisfactory 
solution to one of the meat industry’s 
special heating problems. 

The firm was faced with the need of 
properly heating and ventilating its hog 
cutting room. The room is kept at 
60°F. during the cutting of the hogs. 
Formerly, when steam was used to 
clean up, the room was left very wet 
and dried slowly. This made necessary 
some sort of drying process to put the 
room in working order as quickly as 
possible. 

The problem was actually four in one. 
The area needed proper ventilation, it 
needed a drying system, speed in dry- 
ing, and some means of preventing con- 
densation from forming on the ceiling 
insulation. All of this had to be done 
by the installation of a system without 
using any additional valuable plant 
space, 

To take care of the biggest part of 


ee 


Unit heater (top center) introduces 





fresh air into 


the problem, two horizontal type unit 
heaters were installed at ceiling height 
at either end of the hog cutting room. 
Now when the room is wet from the 
steam cleaning, the unit heaters are 
turned up and speedily dry out the 
entire area. To complete the job, the 
same type of horizontal unit heaters 
were installed in the attic above the 
hog cutting room. Here the unit heaters 
effectively keep condensation from col- 
lecting on the insulation in the ceiling 
during the winter months. 

Since the unit heater’s major parts 
are a hot water or steam heating sur- 
face and a propeller fan, the ventilation 
problem is taken care of with the fan 
forcing circulation of fresh air through 
the room. It is now possible, because 
of the fans forcing the heated air into 
the room evenly, to get both the neces- 
sary heat and circulation of air to dry 
out and ventilate the room quickly and 
efficiently. 

The unit heaters have proved ideal in 


“ ae CD ct sails $ . i ae 3 
This heater was installed in the attic above the hog-cutting room to keep the ceiling dry 


during winter months and prevent condensation on insulation below. 
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f Unit Heater 
Solves Hog Cut 
Venting Problems 





Here is another heater which also provides 

fresh air in the hog cut room and acts as 

a drying agent when the room is wet from 
steam cleaning. 


yet another way for the packinghouse, 
since they are designed for quick re 
sponse to demands made by sudden 
changes in outside temperatures. No 
matter what the weather is like outside 
the plant, the heaters are always able 
to dry out and ventilate the hog-cutting 
room quickly. They heat rapidly from 
a cold start, and the temperature level 
required to do the drying is easily main- 
tained by thermostatic and manual con- 
trols. 

Not only did the unit heaters solve 
Kahn’s drying problem, but they did it 
economically. In any existing building, 
the addition of new equipment as é- 
tensive as a heating system is likely 
to create the problem of tying up vall- 
able wall or floor space. These wit 
heaters, however, were hung from tit 
ceiling of the hog-cutting room, taking 
up minimum space in an area where 
elbow room is at a premium. 

It was not necessary to rearrang 
the layout of the room to suit the de 
sign of the unit heaters, as might kt 
required in the case of a more Cull 
bersome heating setup. Due to thet 
compactness, unit heaters are highlj 
flexible in design. One of these heaters, 
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weighing approximately 100 Ibs., has the 
heating capacity of an old style setup 
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that uses over a ton of cast iron radiat- 
ing surface or pipe coil. 

In addition, if the present plant is 
ever expanded, and the hog-cutting 
rom is enlarged, there will be no 
knotty problem of having to repattern 
the entire heat distribution system. The 
gnit heaters can be rearranged easily. 

Although the unit heaters are doing 
all that it was hoped they would do 
in the hog cutting room of the meat 
plant, there are even more benefits to be 
gained from their installation. 

For one thing, the unit heaters are 
jdeal for heating any place where men 
are working. Since they require no wall 
pipes, the chance that employes will 
be burned or scalded from bare piping 
is eliminated. In addition, the quick 
control of heat made possible by unit 
heaters, and their elimination of chill- 
ing drafts or heat stratification, help 
to keep up employe morale. Tests def- 
jnitely show that in an unevenly heated 
room work efficiency is reduced. 

Another “extra” as a result of the 
unit heater installation is economy of 
operation. Because warm air is force- 
fully blown from the heater, there is 
very little heat loss in the transfer of 
air to the room. As a result, unit heat- 
ers do not have to operate steadily and, 
therefore, save on fuel. Companies have 
reported decreases ranging from 29 per 
cent in a manufacturing plant to 35 
per cent in a railroad shop. 

There is economy in the design of 
the heater. Because of its compactness, 
lighter and cheaper heating elements 
can be used, keeping down the initial 
cost. Owners have reported long-run 
economy, too, in the sturdiness of the 
unit heaters—very little servicing or 
replacement of parts is needed over 
a period of years. 

Unit heaters installed in the hog- 
cutting room of E. Kahn’s Sons Co., 
have not only shown their adaptability 
to the special problems of the meat 
packing industry, but have proved their 
worth in answering the heating needs 
that all industries have in common— 
those of dependable performance, econ- 
omy of operation, saving of space, and 
versatility of design. 


OPS Head Asks Industry 
To Help Keep Prices Down 

Price Director Tighe E. Woods this 
week urged industry public relations 
experts to cooperate with OPS by dis- 
couraging consumer buying in soft mar- 
ket industries where OPS suspends 
ceilings. Woods was addressing the 
American Public Relations Association. 
He gave his audience a summary of 
his findings during recent trips around 
the country to interview housewives. 
He said that high prices are more im- 
portant to them than any other issue. 
Despite this feeling about high prices 
not one housewife in a hundred has any 
idea of the OPS program. 

“I make this prediction,” he said. “A 
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year from now, you will see some star- 
tling things at OPS.” 

















Identity Value 
Good to the 
Last Slice 





oe NEW in sausage merchandising— 
internal product imprinting through an entire length of molded sausage— 
has been introduced by the Marhoefer Packing Division, Kuhner Packing 
Co., Chicago. John Marhoefer, the firm’s president, witnessed the tech- 
nique while on a tour through Europe last summer. 


He acquired the American rights to the process and has patents pend- 
ing. He said he will make the technique available to the meat industry 
in the near future. 


The imprint legend can be made of such materials as gelatine, condi- 
ments, etc. Every slice of the product, no matter how thin or thick, bears 
the packer’s message. This may include the firm name and inspection 
legend or other information. The product has special application for 
birthdays, anniversaries or other occasions when the imprint can be in 
the form of a greeting or slogan. Imprinting is accomplished with dies 
an inch in height. According to Marhoefer, they can be used with any 
type of sausage mold. 

The technique can give a new twist to promotional efforts of the 
average sausage kitchen. Sausage meat so imprinted might be used to 
highlight a full display of other kinds of meats produced by the kitchen. 

Further, the imprinting opens up new avenues in the catering market. 
Frequently caterers prepare foods for special events such as company 
banquets, luncheons, etc. The imprinted meats can be used to carry a 
special message for every occasion. 


The technique is limited to product stuffed in molds. It is not suitable 
for product stuffed in casings. 


Pictured at top are John Marhoefer and Rudolph Dein, sausage fore- 
man. Below is closeup of imprinted product. 
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Armour Offers Bovine 
Cartilage for Surgery 


A specially prepared bovine cartilage 
was made available to plastic surgeons 
last week as a simple, low-cost implant 
material for replacement of lost or 
damaged tissue in reconstructive sur- 
gery. The new product is Xiphisternal 
cartilage (attached to the end of the 
breastbone) taken from young steers. 
It is prepared by The Armour Labora- 
tories of Chicago according to a 
method developed by Sir Harold K. 
Gillies, F.R.C.S., eminent British plas- 
tic surgeon, whose work in World War 
II brought him worldwide fame. 

The cartilage is a white half-moon 
of soft rubbery tissue about 4 in. long 
and 2 in. wide, varying up to a third 
of an inch in thickness. It is taken from 
the animal carcass within a few mo- 
ments of slaughter, stripped carefully 
of all other tissue and packed in a 
sterile solution in a glass jar for dis- 


tribution. All the surgeon need do is 
cut off and shape a piece to fit the need 
of the patient. 

Sir Harold and a number of Ameri- 
can surgeons, who have used it in sev- 
eral hundred cases in all, pronounce it 
equal in value to any materials hitherto 
used, whether taken from the body or 
of synthetic origin. 

Sometimes a patient undergoing 
plastic repair has two operations—one 
to remove a piece of his own cartilage, 
usually from the ribs, the other to 
place it in the site to be repaired. The 
Armour Laboratories Xiphisternal 
Cartilage completely eliminates the 
first operation. 

Cost considerations also enhance the 
value of Xiphisternal cartilage. Avail- 
ability of the new material also makes 
it unnecessary for hospitals to main- 
tain human cartilage banks—where 
bits of healthy tissue removed from 
surgical patients are preserved for 
use in plastic operations. 
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... to make NEW steel 


Steel mills use one ton 


of iron and steel scrap in 


making every two tons of open-hearth steel. 

But normal sources of iron and steel scrap can’t 
keep up with demand. That’s why the steel industry 
asks you to collect your scrap—in the form of obso- 
lete, worn-out machinery and parts—and send it back 


to the mill. 


Only with your help can current military and civilian 
production demands be met. 


Start your scrap salvage program today—call in your 


local scrap dealer now. 


NON-FERROUS SCRAP IS NEEDED, TOO! 


This advertisement is a contribution, in the 


national interest, by 


THE NATIONAL PROVISIONER 

















AMI November Advertising 
Features Pork Sausage 


With the fall hog-run well under 
way, and more fresh pork sausage ay. 
riving at retail stores, the American 
Meat Institute’s Meat Educational 
Program advertising for November 
provides the foundation for a hard-hit. 
ting pork sausage promotion. 

Consumers reading the November 19 
issue of Life, will be exposed to a 
mouth-watering panful of sizzling pork 
sausage. This same colorful page wil] 
be accompanied by a page of how-to. 
buy-it and how-to-cook-it information 
in the November issues of the wom. 
en’s service and romance magazines, 
Reprints of the advertisements and a 
schedule of the magazines in which 
they will appear are included in the 
salesmen’s folder for member firms, 

Retailers will be provided with a 
mat of the same pork sausage illustra- 
tions and recipes used in the service 
magazine advertisements to help make 
their newspaper advertising more ef- 
fective. The experience of the Meat 
Educational Program’s retail merchan- 
dising staff over the past year has 
shown that the best retail customers 
recognize the effectiveness of this kind 
of material and will be ready to put it 
to work. 


Tariff Board Will Review 
Concession Modifications 


President Truman ordered the Tariff 
Commission to make periodic reviews 
of economic developments affecting 
commodities which have been the sub- 
ject of reciprocal trade agreement es- 
cape clause action. The order also will 
permit the commission to institute a 
formal investigation to determine 
whether the suspension or modification 
of a tariff concession should be term- 
inated. 


Anti-Pollution Project 


The Middlesex County Sewerage 
Authority, New Brunswick, N. J., has 
rejected a request from the Somerset 
County Citizens Committee on Water 
Supply and Pollution for an additional 
six to nine months to study methods to 
end pollution of the Raritan River. The 
proposed truck sewer, starting at 
Bound Brook and extending to Raritan 
Bay, would service 12 communities and 
their industries. 


Correction In Order 

On page 18 of the October il 
PROVISIONER appeared a story about 4 
new frankfurter developed by the Glen- 
dale Provision Co. of Detroit. The 
story noted that a slump in business 2 
Detroit had an adverse effect on the 
local economy and on sales of the Glen- 
dale Provision Co. Further information 
has revealed that despite the local 
business slump in Detroit, the Glendale 
firm’s sales have not declined, but have 
actually been increased through the 
new frank product. 
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Yes, your sausage will have that plump, well- 












Casings 
Armour Natural 


N help e PY 


filled look before and after cooking, because 


Armour Natural Casings cling tightly to the 


+ Looking good ! 
meat. They come in a wide variety of uniform 








e Tasting good ! 


\ , 
* Selling well! sizesand shapes to fit all your needs. 


RSARY 
ARMOUR 89 > 


Casings Division * Chicago 9, Illinois ARMOUR 
AND COMPANY 
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Is your packaging helping you sell your meats at 
the market? It will, if you rely on saran film to 
protect their quality through packing and shipping 
... and to show off their quality at the point of sale. 


Tough, pliable, transparent saran film gives you 
every advantage in meat packaging. It keeps out 
air... retains the moisture .. . prevents weight 
loss... protects that “just packed” freshness from 
your plant to the consumer. Meats are not only 
thoroughly protected, but displayed to best advan- 
tage in sparkling, clear saran film. They'll with- 
stand customer pandtine and stimulate sales on 
any self-service counter. 


The Dow Chemical Company « Plastics Department PL 414-1 
Midland, Michigan 


Please send me additional information about saran film packaging. 


Luncheon Meats In The New Wrap 


PACKAGING THAT PROTECIC...DICpLAYC.. SELLE ! 


Saran film casings for sandwich spread and liver 
sausage are available from converters. Saran film 
packages can be heat-sealed and beautifully printed 
using standard printing techniques. 


Let Dow’s Sales Department help you solve your 
specific packaging problems to give your products 
every sales advantage. Write ns 
THE DOW CHEMICAL COMPANY 
Plastics Department « Packaging Section 
Midland, Michigan 


New York e Boston « Philadelphia e Atlanta e Cleveland « Detroit » Chicago 
St. Louis ¢ Houston e San Francisco e Los Angeles « Seattle ' 
Dow Chemical of Canada, Limited, Toronto, Canada 


Dow 














Name Title 
C r 7 

Street 

City. State 


plastics 
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PERSONALITIES 


and Euents 


OF THE WEEK 


pSoutheastern Regional Area 6 of 
the National Renderers Association 
held its annual meeting in Atlanta, 
October 12 and 13. The following of- 
ficers were elected: President, C. O. 
Cummings, J. D. Jewell, Inc., Gaines- 
ville, Ga.; vice president, Myer O. 
Sigal, G. Bernd Co., Macon, Ga.; sec- 
retary, H. E. Hansen, Montgomery 
By-Products Co., and treasurer, Louis 
Schmitt, Goldsboro, N. C. 

mA new packing plant is being con- 
structed near Reno, Nev., by the Ne- 
vada Meat Packing Co. The firm’s 
incorporators are Joseph Ferrarris, 
Marvin B. Humphrey and Lloyd A. 
Condron, all prominent cattlemen. 
Authorized capital stock was $500,- 
000. The plant, which will be feder- 








CEREMONIES MARKING the one bil- 
lionth frank produced at the Hebrew Na- 
tional Meat Products Co., Brooklyn, are 
celebrated by Model Jeanne Williams. Well 
into its 51st year, this firm was founded by 
Isador Pines, father of today's president, 
Leonard Pines. The company has expanded 
to 15 times the original size and estimates 
it has manufactured an average of 70,000 
wieners per day. The billion frank event 
coincides with the 100th anniversary of the 
introduction in Germany of this sausage. 











ally inspected, will contain approxi- 
mately 7,200 sq. ft. of floor space. It 
will be used for slaughtering cattle 
and hogs. 

&>Thomas E. Wilson was featured re- 
cently in a Saturday feature series 
in the Chicago Tribune entitled “The 
Road to Success.” The article sketched 
his successful career in Wilson & Co., 
Inc., of which he is chairman, and 
his leadership in the industry and in 
community and rural life. 

®&The southern division of the Na- 
tional Independent Meat Packers. As- 
sociation will meet in Atlanta Mon- 
day, November 17. The program will 
include a discussion of the eradication 
work on vesicular exanthema and 
there probably will be a speaker on 
hides and leather and another on 
prepackaging and merchandising of 
meats. Persons desiring hotel reserva- 
tions should write directly to the Ho- 
tel Biltmore, Atlanta, addressing the 
letter to Charles L. Bird, sales mana- 
ger. 

Paul A. Collier of the Ebner Bros. 
Packers. Wichita Falls, Tex., died re- 
cently. He was well known in north- 
ern Texas and southern Oklahoma, 
not only because of his cattle buying 
activities at Ebner Bros., but also 
through the cattle trucking business 
of his own, Collier and Son. Collier 
started buying cattle for John Ebner 
when Ebner was manager of the 
Wichita Meat & Provision Co. Follow- 
ing the destruction of that plant by 
fire five or six years ago, Collier 
joined in a partnership and formed 
the ABC Packing Co., Wichita Falls. 
Three years ago when John and Fred 
Ebner formed Ebner Bros. Packers, 
he sold his interest in the ABC and 
rejoined the Ebner’s. 

Members of the New England 
Wholesale Meat» Dealers Association 
met October 16 at the Hampton 
Court hotel, Brookline, to hear Dud- 
ley Harmon, former vice president of 
the New England Council, speak on 
“New England, Today and Tomor- 
row.” A report of the new central 
market in Boston was also presented. 
Dinner arrangements were made by 
Harold Stone and his committee. Hy- 
man Karp, president, presided. 
&Machlin Meat Packing Co., Nor- 
walk, Calif., was among firms and in- 
stitutions which recently awarded 
scholarship and student aid gifts to 
the University of Southern California. 
»A. J. Merson has been named treas- 
urer and a director of International 
Packers, Ltd., Chicago. He succeeded 


the late James Harris Bliss. J. P. 


Joice was appointed controller, a new 
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THE MEAT TRAIL 








SOME OF THE 84 different pieces in Swift 

& Company's '"'S-election"” promotion kit are 

shown above. The materials are designed 

to help get out the vote and at the same 

time build store sales by capitalizing on 
the interest in the coming election. 





office, which he will hold along with 
his duties as secretary. L. A. Borcher- 
ding was made assistant treasurer 
and H. C. Pohlmann was appointed as- 
sistant secretary. 

»>Fred Oppenheimer, 83, a pioneer 
wholesale meat dealer in Chicago, 
died recently. 

Dallas Dressed Beef Co., Dallas, 
Tex., has moved into new quarters in 
the Hickley Ice and Cold Storage 
Building, 4008 Commerce st. It was 
formerly at 311 S. Lamar st. 

&The seventeenth annual banquet of 
the Chicago Meat Packers & Whole- 
salers Association will be held Satur- 
day, December 13, at the Sheraton ho- 
tel, Chicago. The Sheraton will not 
be able to accommodate as many peo- 
ple as the Conrad Hilton hotel where 
recent banquets have been held. For 
that reason reservations should be 
made early, to Ed Churan, MOnroe 
6-6288. Price is $8 per person. 

»Ed Olszewski, plant superintendent, 
American Packing Co., St. Louis, has 
been recalled to active duty with the 
U. S. Navy. A flier, he is to report to 
the Pacific Fleet at San Francisco. 
Olszewski has been active in the re- 
serves and was one of the organizers 
of the Naval Reserve Officers Asso- 
ciation, St. Louis area. Fred Bartels, 
assistant superintendent, is taking his 
place as superintendent, according to 
William G. Mueller, jr., president. 
>John Marhoefer, jr., son of John 
Marhoefer, president, Marhoefer Di- 
vision, Kuhner Packing Co., Chicago, 
reported to the Marine barracks at 
Quantico, Va., for officers training. He 
is a recent graduate of Notre Dame 








University, South Bend, Ind. 
®&Thomas Bucher, 63, a timekeeper 
for Swift & Company, Chicago, died 
recently. Death was the result of a 
heart attack he suffered at the Palmer 
House in Chicago, following a cere- 
mony honoring 50-year industry vet- 
erans during the AMI convention. He 
had been with Swift since 1902. 
&Joseph G. Schweizer, 76, a retired 
sausage manufacturer, died recently. 
His business was in Milwaukee, Wis. 
»Armour and Company is construct- 
ing a new branch house at Waterbury, 
Conn. Ground was broken October 1 
by G. W. Bell, manager of the Water- 
bury unit. The former branch house 
burned in 1950. 

Cecil E. Powell of the production 
control department, Armour and 
Company, Chicago, retired October 18 
after 41 years with the company. He 
started in the refinery department of 
the Kansas City plant. After serving 
in World War I he became a fore- 
man, then an assistant superintendent 
and, in 1939, he became traveling 
supervisor over all Armour hide op- 
erations. 

Henry Schieren, who owned a hotel 
and restaurant supply house, Henry’s 
Quality Meats, Philadelphia, died re- 
cently. He was 37. 

>Albert B. Kammerer, 65, a sales- 
man for Consolidated Beef Co., Phila- 
delphia, died recently. He had been 
with David Hoffer and Wilson Martin 
Co., also wholesale meat firms, before 
joining Consolidated 25 years ago. 
>An intra-mural bowling league has 
been formed at John J. Felin & Co., 
Philadelphia. Purpose is to enable em- 
ployes to get better acquainted. 
John Hartmeyer, executive vice 
president, Marhoefer Packing Divi- 
sion, Kuhner Packing Co., Muncie, 
Ind., recently presented a plaque to 
the “young fighter with the best men- 
tal attitude.” The company has been 
televising some of the amateur fight 
bouts at Indianapolis. 

mA. L. Peterson, until recently a 
partner with Harry Daubert in the 
Bristol Packing Co., Clarkston, Wash., 
died recently. He had been ill for the 
past year and a half although he ap- 
peared to be recovering. He had been 
in the retail and wholesale meat busi- 
ness nearly all his life. Peterson has 
been succeeded in the firm by B. B. 
Bacharach. 

»>Leonard J. Kane, 60, for many years 
Boston plant manager for Armour 
and Company, died suddenly. He had 
been with Armour for more than 35 
years. Kane was a director on the 
governor’s state counsel of food sup- 
ply for civilian war aid and was also 
chairman of the food division of the 
Greater Boston Community Fund. 
&Emge Packing Co., Anderson, Ind., 
presented a program before the Pipe 
Creek Township Farm Bureau meet- 
ing held recently. 

William Biesack, 82, a clerk at the 
H. H. Meyer Packing Co., Cincinnati, 
for 65 years, died recently. 
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Veteran Leader’s Seventy-Fifth Birthday Nears 


Leadership and active participation in almost every phase of meat in- 
dustry activity have marked the career of Harry D. Oppenheimer who 
will celebrate his seventy-fifth birthday on November 4. The birthday, 
however, is not expected to keep him away from his desk and the business 


details of the four companies of which he 
is chairman of the board: Oppenheimer 
Casing Co., Transparent Package Co., 
J. S. Hoffman Co. and the Rival Packing 


Oppenheimer began his meat industry 
career in 1895 when he joined his father’s 
casing organization—S. Oppenheimer Co. 
He came to Chicago in 1898 on a tempor- 
ary assignment and has remained in the 
city ever since. In 1914 “HDO” founded 
the Oppenheimer Casing Co. and 20 years 
later launched Transparent Package Co. 

In his activity in the casing, meat can- 
ning and sausage fields the elder Oppen- 
heimer has made many friends in the meat 
industry in the United States and abroad. 
For a long period he was a regular trave- 
ler between America and Europe on the 
S.S. Rotterdam and possesses a third 
mate’s ticket, partly as a result of his interest in astronomy. Oppenheimer 
is a member of the Chicago Astronomical Society and has also been in- 
terested in civic and charitable organizations. 

Plans for birthday festivities include a luncheon with the officers and 
directors of the organizations which “HDO” heads. 














Hygrade Officially Acquires 
Kingan; Lawsuit Unsettled 
Kingan & Co., Indianapolis, offi- 
cially became a unit of Hygrade Food 
Products Corporation October 11 as 
Samuel Slotkin, Hygrade chairman, 
announced his firm had completed 
purchase of controlling stock of 
Kingan. Harry F. Staub, Detroit, vice 
president in charge of Hygrade plant 
operations, was named new president 
of Kingan. W. R. Sinclair will remain 
as board chairman, and T. L. R. Sin- 
clair was elected executive vice presi- 


-dent. 


It was reported that the $5,600,000 
damage suit by H. Frederick Willkie 
against some Kingan officers has not 
been settled, although it was under- 
stood that one condition announced by 
Slotkin was that the suit—alleging 
defamation of character in Willkie’s 
ouster as president—be settled first. 

The deadline for Hygrade’s offer 
for two-thirds of Kingan’s 44,602 pre- 
ferred shares and three-fourths of its 
784,794 common shares, necessary to 
shift control, was October 10. Hy- 
grade offered $63.50 a share for the 
4 per cent cumulative preferred and 
$5.60 for the common. Estimated to- 
tal price was $7,000,000. 


Yeakley Advanced by Swift 


O. C. Yeakley has been named 
manager of the White Provision Co., 
Atlanta, Ga., it was announced by 
John Holmes, president, Swift & Com- 
pany. Yeakley has been manager of 
Swift’s plant at Scottsbluff, Neb., for 
the past four years. He succeeds E. 
S. Papy, who is retiring November 
1. Yeakley joined Swift in 1925. 
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President of A. F. Schwahn 
Retires; Ottery is Successor 


Homer H. Smith has retired as 
president of the A. F. Schwahn and 
Sons Co., Eau Claire,, Wis., closing a 
long and prominent career in the 
meat industry and the industrial and 
business life of Eau Claire. Before 
he became president of the Schwahn 
company six years ago he was asso- 
ciated with the Drummond Packing 
Co. for 30 years. He is a past director 
of the American Meat Institute, a 
past president of the Luther Hospital 
and the Eau Claire Library Board. 

G. Henry Ottery succeeded Smith 
as Schwahn president. For the past 
six years he has been executive vice 
president. Other company officers are: 
V. W. Schwahn, vice president; W. 
H. Jopke, vice president; P. L. Nor- 
man, treasurer, and R. D. Smith, sec- 
retary. The company also operates 
the Schwahn Packing Co. in Chippewa 
Falls. 


Thomas J. Dillon, Veteran 
Meat Packer, Dies at 91 


Thomas Jefferson Dillon, one of the 
founders of the Hull & Dillon Packing 
Co., Pittsburg, Kans., died recently at 
his home near Springfield, Mo. He 
was 91 years old. 

Dillon and the late Lewis Hull, his 
brother-in-law, were associated in the 
meat market business in Pittsburg. In 
1885 they established the Hull & Dil- 
lon Meat Packing & Ice Co. The name 
was later changed. In’ 1908 Dillon left 
Pittsburg and established a business 
in Springfield. Dillon was known as 
an excellent packinghouse engineer. 
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CRANE HEAVY-DUTY é | ~ 
ALL-IRON “AMMONIA” VALVES : €¢= “os 


These Crane Ferrosteel Globe and Angle Valves are 
specially designed for high pressure ammonia refrig- 
eration service. Special seating design, with extra-tight 
stem seal and bonnet joint, and rugged all-iron construc- 





1d tion provide for safe and economical handling of haz- 
ardous liquid or gas refrigerants. In big and small r a 
aa systems, these valves have an outstanding record for (Cross-Section) No. 1501, Globe, Flanged 


Working Pressures: 300 pounds ammonia; 
500 pounds oil, gas, or air up to 100° F. 
Sizes: Y2 to 4-inch. 


durable dependability with lowest maintenance cost. 





































TIGHT SEATING—two disc-seat combinations available: (1) special Tested at 300 pounds Air-under-Water 
— lead-faced disc and integral body seat rings; (2) steel 
and disc and renewable steel seat rings. 
ng a LO), ame) o 
the EXTRA-TIGHT STEM SEAL—Unusually deep stuffing box is filled c © 
and with high grade packing. Machined “back seating” TWO 
fore shoulder on stem relieves internal pressure on packing, TIGHT-SEATING 
= _ assuring a pressure-tight stem seal when valve is DESIGNS 
king wide open. 
to 
a : RUGGED CONSTRUCTION— Heavy, massive metal sections in body Far ph 
pital help resist distortion; long, sweeping interior body con- Crane special lead- ogee 
3 tours reduce flow resistance. faced disc—with facing 
mith securely rolled into ma- 
past LEAKPROOF END CONNECTIONS—Flanged valves have tongue chined dovetail—seats 
banc and groove faces for greater tightness and to protect against crowned face of 
“Wy. against gasket blowouts. Screwed valves have long integral body seat ring 
Nor- threads with a recess for soldering joints. to assure tightness in | 
sec- service. Where tempera- 
rates COMPANION LINES of check valves, expan- ture er corrosive aciion 
pewa sion valves, flanged or screwed fit- does not allow use of ee 
tings, flanges, unions, return bends, lead, these valves can 
fittings for coils and condensers are be supplied with a case-hardened steel disc 
available. Ask your Crane Represent- \ and screwed-in steel seat ring. 
ative about this better refrigeration sahenaM ese y 
f the equipment, or see your Crane Catalog. F 
eking e 
ly at 
. He 
i Angle, 0. 1504, Globe 
1, his Screwed Screwed 
n the - Bey , Sizes: Sizes: 
-g. In I bea 4 to 3-inch 3% to 3-inch 
, Dil- * 
name 
pe General Offices: 836 S. Michigan Ave., Chicago 5, Ill. 
ma Branches and Wholesalers Serving All Industrial Areas 
ineer. VALVES + FITTINGS +« PIPE - PLUMBING AND HEATING 
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35 BUYERS SAMPLED 


THESE SAUSAGES 


...then said: "OK, TAKE OUR ORDER’ 


That’s exactly what happened* to one of our cus- 
tomers. Here’s his own story: “I have used 
TIETOLIN for quite some time in Frankfurters, 
Bologna, Salami, Baked Loaves, Braunschweiger 
and many other products. I never feel worried 
about cutting samples made with TIETOLIN in 
the presence of any customer. It doesn’t make 
any difference how tough a buyer he is, for 
TIETOLIN gives me a very firm, solid, uniform 
product with excessive fat pockets eliminated. 


“TI successfully proved this recently by displaying 
my full line of 40 items made with TIETOLIN, 





to a chain store meeting of 35 market managers. 
Any time you think these fellows can’t take a 
Sausage man apart, if anything is wrong — they 
can! Anyone in the meat industry can appreciate 
the position I was in, to find there wasn’t a single 
complaint from any man on any product. I think 
this sums up my feeling about TIETOLIN.” 


Have you tried TIETOLIN? Order a sample 
drum today and find out for yourself why 
TIETOLIN is used by more sausage makers than 
any other albumin binder. You’ll immediately 
see the difference in your product ...and so will 
your salesmen! Write Dept. N. 


8 Reasons why TIETOLIN is Biggest-Selling Albumin Binder: 
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FTOLIN| 


ERFECT ALBUMIN BINDER 














1. binds fat of all kinds 

rd helps to prevent fat separation 
3. reduces loss by shrinkage 

A. increases yield 


5. helps eliminate air pockets 


TIETOLIN gives you all bullmeat's binding 
qualities—saves you about 20c a pound! 


*Letter received by us from superin- 
tendent of highly respected Eastern 
meat packer. 


In Canada: 
FIRST SPICE MIXING CO., LTD. 
1116 Bloor Street W., Toronto, Ont., Canada 


6. absorbs and holds moisture 


ya contains no cereal, no gum, no 


starch 


8. fully approved for use in Federal 


inspected plants in U.S. and 
Canada 


FIRST SPICE 


e Mrvang OT A Pi. 


f T 
I VESTRY 
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Cut Rendering Time 
(Continued from page 9) 

ed that the dry melter functions most 
easily at the beginning of the cycle 
when moisture in the raw material pro- 
vides a lubricant. However, as the final 
stages of the rendering operation ap- 
proach, power consumption goes up as 
the agitators must push material which 
has grown stickier. Cummings believed 
that the steam tube dryer, through 
more rapid heat transfer, might solve 
the problem of additional plant capacity 
without adding more dry melters. 

Cason Rucker, engineer of the Louis- 
ville Dryer Machinery Unit, agreed 
with Cummings that a steam tube 
dryer might offer a solution. Tests were 
made at the East Chicago research 
laboratory and, as a result of the find- 
ings, it was decided to install a steam 
tube dryer at the Gainesville establish- 
ment, 

Prior to the operation of the steam 
tube dryer, the Jewell plant had to add 
at least 10 per cent of packinghouse 
bone to each charge of poultry offal to 
prevent sticking during the final stages 
of the rendering. In spite of this pre- 
caution, the material periodically caked 
to the shell of the dry melter. Cum- 
mings states that since using the new 
technique for six months, even though 
no bones have been added, the inner 
shells of the cookers are clean. Also it 
is estimated that the wear on the cook- 
er shell, paddles, gears, bearings and 
motor has been reduced by as much as 
75 per cent. 

Furthermore, the plates of the hy- 
draulic curb presses used to extract the 
grease from the finished product are 
clean. In the past the plant had never 
been able to keep the plates clean, even 
though paper and other means were 
used to keep the material from sticking 
to the plates. . 

As the process is employed at the 
Jewell plant, five melters handle the 
raw material coming from the firm’s 
poultry division. The initial cooking 
is done in 10,000-lb. dry melters for 
about three to four hours. When the 
product is dumped from the cooker in- 
to the percolator, the cracklings still 
contain about 35 to 40 per cent mois- 
ture and about 20 per cent fat. After a 
short draining period, the cracklings 
are raked into a screw conveyor that 
carries the material to a drag con- 
veyor feeding the Louisville steam tube 
dryer. 

The steam tube dryer finishes the 
rendering operation in approximately 
40 minutes. At capacity, the 6 ft. x 50 
ft. unit installed at the Jewell plant 
can handle the cracklings from two 10,- 
000-lb. dry melters per hour. 

Cracklings from the dryer have a 
moisture content of 5 per cent. They 
are curb pressed to a grease content 
of about 12 per cent. Cummings states 
that the amount of grease in the crack- 
lings could be reduced through better 
pressing, but feels that in today’s 
market a crackling with a high grease 
content increases potential sales out- 
lets by making it attractive not only to 
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Dr. J. R. Spraul examines sample of pack- 
inghouse material dried in experimental runs 
at the East Chicago Laboratories. 


feed mixers but also to operators of 
solvent extraction plants. 

The cracklings come out of the dryer 
at a temperature of 160 to 180° F. A 
10-in. screw conveyor carries the crack- 
lings into a receiving tank from which 
they are shoveled into one of three hy- 
draulic presses. Cummings states that 
the end cake is better in texture than 
the product formerly produced. There 
is a smaller amount of fines in the ma- 
terial and it packs more firmly. The 
quality of the grease is also higher 
since it carries less suspended fine ma- 
terial and is never discolored through 
scorching during the last stages of 
rendering. 

In handling the poultry waste at the 
Georgia plant, the grease freed in the 
steam tube dryer is absorbed by the 
fibrous material. It is stated that most 
packinghouse materials containing bone 
and tissue would also retain the 
grease freed in the dryer which then 
would be extracted by pressing. How- 
ever, if material were primarily soft 
fat with a very high percentage of 
free grease, the dryer could arrange to 
dump into a percolator. (The Jewell 
plant management plans to streamline 
the operation further through the ad- 
dition of a continuous screw press.) 

Plant management states that the 
use of the dryer has halved the time 
required for rendering a given quan- 
tity of material..Before the installation 
of the dryer the plant handled approxi- 
mately 60 tons of raw material per 
day. The figure currently has been 
raised to 90 tons and the plant still 
has potential capacity for increasing 
volume with present equipment. 

The ability of the dryer to finish out 
a charge of rendered material in less 
time than is normally required lies in 
its larger heating surface. Not only 
does it possess the heat transfer sur- 
face of the shell, but also of the many 
tubes spaced in concentric circles with- 
in the shell. The dryer at the Jewell 
plant, with its 3,700 sq. ft. of surface, 
has approximately two and a half 
times the heat transfer surface of a 
conventional cooker. The rate of heat 
transfer is also increased by the slow 
rotation of the whole dryer. Steam is 








used in the shell and full length tubes 
at about 100 lbs. pressure. The unit 
has a thermal efficiency of about 85 
per cent. According to figures compiled 
by the plant, each gallon of fuel oil 
burned in connection with rendering 
now yields two more pounds of finished 
cracklings, 

The material is propelled forward 
through the dryer by the slight angle 
at which the barrel is set and also by 
the slow tumbling of the dryer which 
turns at the rate of six revolutions 
per minute. The movement prevents 
the material from clinging to the 
shell. { 
The rendered material is dried under 
atmospheric pressures. Air flow with- 
in the dryer is from the discharge end 
to the intake. This arrangement per- 
mits the air to carry off the maximum 
amount of evaporated moisture since it 
is exhausted at its highest temperature. 
This arrangement also prevents case 
hardening of the surface of the crack- 
lings. The cracklings are introduced in- 
to the dryer in an atmosphere of rela- 
tively high humidity and progress in- 
to the area of lower humidity. Under 
these conditions the rate of evapora- 
tion is approximately equal to the rate 
of diffusion of the moisture from the 
center to the outer surface. 

The amount of air required to carry 
off the evaporated moisture is very 
small which minimizes the stack odors. 
A fume scrubber is being installed to 
eliminate all odor. Power for the dryer 
is supplied by a 20-hp electric motor. 
Power costs remain the same as before 
even though production has been in- 
creased by 50 per cent. 


Conduct Raw Blood Test 


The degree to which the material is 
dried is controlled by setting the open- 
ing at the discharge end of the dryer. 
As the opening is enlarged, more air 
is admitted and the head with which 
the material moves is raised. The gate 
opening can be adjusted to obtain the 
proper detention time for the percent- 
age of moisture desired in the end 
product. Cummings states that the suc- 
cess of the steam tube dryer has 
prompted management to order a sec- 
ond unit which will further increase 
capacity. 

It is stated that in handling very 
liquid materials, such as raw blood, a 
certain percentage of the dried ma- 
terial would have to be cut back and 
mixed with the incoming raw blood. It 
is pointed out that the proportion of wet 
to dry would run about one to one, 
which is very low as with some other 
materials proportions run as high as 
ten parts of dry to one part wet. 
Proportioning could be performed with 
a cut flight conveyor and the additional 
cost of the installation would be offset 
by the increased heat transfer made- 
possible by use of the cut-back ma- 
terial. 

In a test conducted with raw blood 
the following mixture was dried in the 
laboratory steam tube dryer equipped 
with seven tubes and having a total 
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NEVERFAIL 


‘eter Pre-Fe casoning 
taste-tempting 3-DAY HAM CURE 


HAM | | 
FLAVOR It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 






























“The Man You Knew” 





The Founder of 


H. J. Mayer &SonsCo., Inc. plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE . CHICAGO 36, ILLINOIS 


IN CANADA H 4 MAYER & SONS CO (Canada Limited WINDSOR ONTARIC 








~ The New Ittel Standard 


list price less motor 
4 For 1! HP 1 phase motor add $90 


eS Jack-a-Lift casters optional $495 
to | L_NEEDS | 


The new Ittel Standard. All steel, with 48 removable steel scrapers on 4” 
coil springs. For operators averaging less than 100 hogs per week. Heavy 
Duty Ittel, for more than 100 hogs per week, with 2 HP motor — 3 phase, 
$750—1 phase, $785.... Splitting Saw. High production, well-balanced. 


1 HP splash-proof motor, safety trigger-switch....Write ‘for complete 
information. 


Splitting Saw with 1 phase motor $395 © i 





For 11, HP 3 phase motor add $70 
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heat transfer area of 22 sq. ft.: 19 
parts cracklings; .93 parts liquid stick: 
1.6 parts of raw blood and 7.5 parts 
dry material. The moisture content of 
the mixture was reduced to 1.4 per 
cent and the. heat transfer rate was 
found to be 623 Btu per hour pe 
square foot. 

A test problem based on the operg. 
tions of a large meat packer required 
the drying of cracklings with 55 per 
cent moisture; stick water with 40 per 
cent moisture and coagulated blood 
with 80 per cent moisture. Using 
proportion of 2.4 parts cracklings; 18 
stick; 2.1 parts coagulated blood and 
8.7 parts dry material, the mixture was 
dried in a 1-ft. x 6-ft. steam dryer at 
a steam pressure of 40 Ibs. Heat trans. 
fer rate was 850 Btu per hour per 
square foot. The material was dried to 
a moisture content of 5.5 per cent, 
(This is a test and not a recommended 
practice, as blood in grease bearing 
material would lower grease yield with- 
out improving quality of blood.) 


1953 Manufactures Census 


For the first time in history, the Cen- 
sus Bureau is two years ahead on its 
planning for the Census of Manufac- 
tures, with the 1953 census almost 
ready for a trial run. The next Census 
of Manufactures will begin at the close 
of next year and will cover production 
during the 1953 calendar year. Tabula- 
tion will be published in 1954. The sur- 
vey will request data on output, in dol- 
lars and product numbers or tonnage; 
input, in materials and labor; plant ca- 
pacities and investments; breakdowns 
on distribution of products, and, for the 
first time, on plant consumption of 
water. 








MID Margarine Amendment 


The Department of Agriculture has 
published proposed amendments to the 
Meat Inspection Regulations affecting 
margarine. The stated purpose is to 
place the definition and standard of 
identity for margarine containing ani- 
mal fats in line with the amended defi- 
nition and standard for margarine 
that has been issued by the Food and 
Drug Administration of the Federal 
Security Agency. 

The proposal will also incorporate 
into the regulations orders and instruc- 
tions dealing with colored margarine. 
These have been given to the field op- 
erating forces of the MID and inspected 
establishments. 


Marathon Designs New 
Wrappers for Montana Meat 


Our issue of October 11, 1952, con- 
tained an item describing new packages 
adopted by Montana Meat Co., Helena, 
Mont., for its Placer Gold brand pork 
sausage links and skinless franks. We 
stated, erroneously, that the new “Look- 
Pak” wrappers were made by Milprint. 
Instead, the labels were produced by 
Marathon Corp., Menasha, Wis. 
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‘ Oo Up 7 Per Cent; 
Week's Meat Output Up er Cent; 
arts Ss d L t f 
to | Rates as Second Largest of Year 
Sa OT ONLY was meat production un- lambs, with a sharp increase over the 
per der federal inspection for the week before, was the highest for any 
week ended October 18 the second high- week this year. 
Dera- est for any week this year, exceeded Cattle slaughter rose to 315,000 head 
aired only by one week in January, but it from 295,000 the previous week, and 
) per set an all-time mark in weekly output showed a decided increase over the 
) per 
blood ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
is MEAT PRODUCTION 
‘ : Week ended October 18, 1952, with comparisons ' 
and y Pork Lamb and Total 
> Was Beef Veal (excl. lard) Mutton Meat 
: Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
er at Week Ended 1.000 mil. lb. 1,000 mil. lb. ,000 mil. lb. 1,000 mil. lb. mil. Ib. 
Tans- Oct. 18, 1952 ... 315 169.5 130 17.9 1,245 162.3 326 14.0 364 
r per Oct. 11, 1952 ... 295 158.7 132 18.3 1,129 149.4 279 12.0 338 
ed Oct. 20, 1951 ... 235 119.4 112 15.0 1,207 155.7 237 10.2 300 
e 
AVERAGE WEIGHTS (LBS.) 
cent. LARD PROD. 
ended Sheep and Per Total 
* Cattle Calves Hogs _ Lambs 1 mil. 
aring Week Ended Live Dressed Live Dressed Live Dressed Live Dressed lbs. lbs. 
with- et, 18, 1952 .... 985 538 250 138 232 130 92 43 14.1 40.8 
a Oct. in 1952 "'"! 985 538 252 139 235 132 93 43 14.2 37.7 
Oct. 20, 1951 .... 973 508 248 134 ««229'—«d29'ti Hs 14.5 40.1 
us for any corresponding period on rec- 235,000 for the corresponding week in 
» Cen ord. The U. S. Department of Agricul- 1951. Production of beef totaled 169,- 
sa its ture estimated the week’s meat produc- 500,000 lbs. compared with 158,700,000 
1ufac- tion at 364,000,000 lbs., or 7 per cent lbs. the preceding week and 119,400,- 
Imost more than the previous week and 21 000 lbs. a year ago. 
‘ensus per cent above the 300,000,000-lb. out- Slaughter of caives declined slightly 
close put for the same period, last year. to 130,000 head compared with 132,000 
action The volume of all livestock slaugh- the week before, but. stood considerably 
abula- ter, except hogs, was among the more than the 112,900-head kill of the 
e sur- largest in many months. Slaughter of same week last year. Veal production 
n dol- cattle was the largest since December amounted to 17,900,000 lbs. against 
nage; 1947. Hog kill was larger than the 18,300,000 lbs. the previous week and 
nt re same week a year ago for the first time 15,000,000 lbs. last year. 
downs since June. Slaughter of sheep and Hog slaughter rose appreciably to 
or the 
on of 
LIGHT AND HEAVY HOGS RETURN PLUS CUT-OUT VALUES 
(Chicago costs and credits, first three days of week) 

" Irregular price fluctuations in the This test is computed for illustrative 
men pork meat market resulted in the light purposes only. Each packer should fig- 
re has and heavy-weight hogs returning to the ure his own test using actual costs, 
to the plus column, while the medium-weights, credits, yields and realizations. The 
‘ecting although scoring gains in cutting value, values reported here are based on the 

is to were still a few cents on the minus side available Chicago market figures for 
ard of of the cut-out ledger. the first three days of the week. 
g anl- ——180-220 lbs. ——220-240 lbs.—— ——240-270 lbs.-—— 
d defi- Value Value Value 
) ° Pet. Price per per cwt. Pet. Price per perecwt. Pct. Price per per cwt. 
‘garine live per ewt. fin. live per ewt. fin. live per ewt. fin. 
od and wt. Ib. alive yield wt lb. alive yield wt. Ib. alive yield 
‘ederal Skinned hams ..... 12.5 46.5 $5.81 $842 12.5 463 $5.79 $8.20 12.9 47.0 $6.06 $8.51 
ede PUAN Sach cc vcs 5.6 28.2 1.58 2.29 5.4 27.7 1.50 2.13 5.3 28.2 1.49 — 2.09 
Boston butts ...... 4.2 35.5 1.49 2.17 1 36.0 148 2.00. 41 360 148 2.05 
porate Loins (blade in)...10.1 43.2 4.36 6.31 8 43.5 4.26 6.05 9.7 44.2 4.29 5.92 
nstruc- Lan cute 205.565 3528 ... $13.24 $19.19 ck cows, (SEROR S18.47 Ss. gna, See, Steer 
; Bellies, S. P. ..... 11.0 27.7 $3.05 $ 4.40 9.5 27.2 $2.58 $ 3.67 3.9 27.2 $1.06 $ 1.50 
garine. Benen, Ds Be. 88s) co aes oes wee 2.1 26.0 i) Mr: 8.5 260 2.21 3.12 
eld op- WRG TRACER © bss cess cae 5 aie ei 32 85 124 .B4 4.5 9.0 41 58 
Plates and jowls.. 2.9 12.0 .36 52 3.0 12.0 36 50 3.4 12.0 42 59 
spected Raw leaf ......... 22. 9.2 -20 130 22 92 -20 .28 22° 92 21 130 
P.8. lard, rend. wt.13.7 86 118 1.71 122 86 1.05 148 101 8.6 T° 8s 
Fat cuts and lard.. ... --» $4.79 $ 6.93 _— -- $4.98 $ 7.04 os - $5.18 $ 7.34 
Spareribs ......... 6 38.0 61 .87 1.6 27.0 43 .62 1.6 22.0 135 49 
Regular trimmings. 3.2 22.7 i Ue 2.9 22.7 6 96 2.8 22.7 64 94 
Feet, tails, ete. ... 2.0 7.6 15 122 2.0 7.6 15 122 50 TE 15 .23 
Offal & miscl. ....... 0.5 55 .80 SOF Wa 55 .79 oi € 55 .78 
Meat TOTAL YIELD eatcies? 
0 & VALUE ...... 69.0 $20.07 $29.08 70.5 ... $19.80 $28.10 71.0 - $20.19 $28.35 
, 
Per Per Per 
ckages ewt. ewt. ewt 
Helena, alive alive alive 
OMRE OF hOg soc 65. csc ce 18.52 vt. 18.78 Per ewt. 5 
d pork Condemnation Bs Sad bic ne . 10 ~~ ’ 10 i sg — vuroet. 
cs. We Handling and overhead ..... 1.20 yield 1.06 yield 96 yield 
‘“ 3 seasnaiiees 
“Look TOTAL COST PER CWT....$19.82 $28.72 $19.94 $28.28 $19.81 $27.90 
‘ilprint. ie ee ‘ ee a 5 7) 28.10 20.19 28°35 
MARTE oo ccececice 6255 3 —$.14 —$.18 .38 —$, 
iced by Margin last week ........ = "30 pA 42 — .49 2 +3 = 
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1,245,000 head from 1,129,000 the pre- 
vious week and stood above last year’s 
kill of 1,207,000 head for the same Oc- 
tober period. In terms of pork, the 
week’s hog kill amounted to 162,300,000 
lbs. compared with 149,400,000 Ibs. the 
week before and 155,700,000 Ibs. a year 
ago. With over a 3,000,000-lb. increase, 
lard output reached 40,800,000 lbs. 
against 37,700,000 lbs. the week before 
and 40,100,000 lbs. in the corresponding 
week last year. 

The year’s weekly record sheep and 
lamb kill amounted to 326,000 animals, 
or 47,000 head more than the week be- 
fore. Ovine slaughter for the same 
week of 1951 totaled 237,000 head. Out- 
put of mutton and lamb from the 
slaughter of the three weeks compared 
amounted to 14,000,000, 12,900,000 and 
10,200,000 Ibs., respectively. 


Coolers, Freezers 66, 78% 
Occupied On September 30 


Cooler space was 66 per cent occu- 
pied and freezer space 78 per cent oc- 
cupied on September 30. Cooler utiliza- 
tion was 2 points above the occupancy 
a month earlier and highest of year. It 
also exceeded the highest since Sep- 
tember 30, 1947. 

All regions except East North Cen- 
tral, West North Central and Mountain 
Regions reported increases over a 
month earlier with the greatest in- 
crease in the Pacific Coast states. Oc- 
cupancy of public freezer space con- 
tinued at the same level as a month 
earlier but three points above the Sep- 
tember average and slightly below one 
year ago. Gains in occupancy of freezer 
space were reported in all areas except 
West North Central, South Atlantic 
and East South Central. 

The net weight of commodities under 
refrigeration as of September 30 to- 
taled 3,900,000,000 lbs., a gain of 5 per 
cent during the month. All of this in- 
crease was accounted for by seasonal 
commodities in coolers. On September 
30 there were 1,700,000,000 lbs. of food 
in cooler storage and 2,200,000,000 Ibs. 
in freezer storage. This represented a 
slight net gain in cooler storage but a 
decrease of 45,000,000 Ibs. in freezer 
storage. 

On meat products, the report showed 
a net change during the month follow- 
ing the usual seasonal pattern but the 
extent of the change was greater this 
year. On the average September net 
withdrawals are 91,000,000 Ibs. while 
the past month they totaled at 121,- 
000,000 lbs. This change was accounted 
for almost entirely by the decline of 
pork stocks, which fell from 407,000,000 
to 286,000,000 lbs. Lard and rendered 
pork fat in storage amounted to 107,- 
000,000 Ibs. as compared with 28,000,- 
000 Ibs. a year ago and 72,000,000 Ibs. 
the average holding for the past five 
years. 

Holdings of frozen poultry show an 
increase of 38,000,000 Ibs. during the 
month to 183,000,000 Ibs. Broilers, fry- 
ers, and roasters stocks showed little 
change, but stocks of fowl and turkeys 
increased during the month. 








Here’s a ham 


before 


OAKITE soak cleaning 


JUST a few minutes in a solu- 
tion of Oakite Composition 
No. 20 followed by a short 
soak in Oakite Compound No. 
84-M, and this ham mold 
comes out clean and bright 


as new. 


Oakite Compound No. 84-M, 


used pe 


corrosion without scouring, 
without etching or pitting sur- 
faces. Equipment stays clean 
longer — has longer service 


life. 


Try it on your ham molds — 
sausage sticks, belly boxes, too. 
Ask your Oakite Technical 
‘Service Representative, or 
write Oakite Products, Inc., 
20A Rector St., New York 6, 


N. Y. N 
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September Processing Of Most Meat 





Foods Below Last Year: Oleo Gains 


REPARATION and processing of 
meats and meat foods under federal 
inspection during the four-week period, 
September 1 through September 27 in- 


fat was considerably more than for the 
other two periods compared. 

In canning operations, total output 
was irregular. September production of 











—__ 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—SEPTEMBER 1, 1952, THROUGH SEPTEMBER 27, 1952, 
COMPARED WITH SEPTEMBER, 1951 

i -ure— September January-September 
— we 1952 1951 1952 1951 
Beet 8,584,000 11,941,000 _ 17,440,000 : 73,205,000 
Pork 262,884,000 281,886,000 — 2,711,914,000 —2,635,30u,000 
Gcuer 157,000 614,000 868,000 2,132,000 
Smoked and/or dried 3,513,000 4,016,000 37,309,000 38,610,000 
eee 197,100,000 191,786,000 —1,63,549,0.0 —_1,913,937,000 
Coreet aie 4,784,000 4,459,000 45,652,000 41,663,000 
Pork 24,037,000 34,495,000 281,602,000 329,371,000 
Other 351,000 224,000 23,172,000 1,696,000 
ean finished ....cccccccccscccces 15,385,000 16,824,000 153,571,000 150,505,000 
Yo be dried or semi-dried ........- 9,500,000 9,245,000 88,536,000 192,057,000 
Franks, WiemersS ..-..eseeeeeeeeees 40,251,000 40,311,000 397,679,000 379,442,000 
Other, smoked or cooked .....+..++ 48,013,000 45,662,000 438,346,000 417,853,000 
Total sQUSAGE 2... cceeeseceeeeeee 113,149,000 112,042,000 =1,076,667,000 —-1,033,241,000 
a sad cheese, chili, jellied = eS 
ee Pacey seveeee ane sbese ses 15,176,000 15,736,000 144,871,000 146,437,000 
Steaks, Chops, roastS-.....-e.-e. eens 46,387,000 73,748,000 573,741,000 656,510,000 
Bouillon cubes, extract .......--eeees 260,00 242,000 2,376,000 4,016,000 
Sliced DACON ..ccccccceccceceecececee 65,828,000 67,475,000 609,798,000 581,896,000 
Sliced, other ....ccccccccccccsccccece 7,147,000 2,368,000 36,119,000 21,082,000 
Hamburger .....-eeeeecceccccssccecee 8,974,000 9,770,000 96,298,000 86,470,000 
Miscellaneous meat products ......... 1,630,000 3,467,000 23,075,000 31,154,000 
Lard, rendered ....ccccccescecresceces 121,971,000 140,179,000 = 1,527,154,000 1,497,842,000 
Rian Es cic. Cece cose ceo teeecte 102,707,000 111,592,000 1,094,548,000 —_1,166,480,000 
Oleo StOCK ....cccececcccceccccsceces 8,389,000 5,755,000 75,029,000 64,800,000 
Edible tallow .......... Cdancasesseve 5,549,000 3,703,000 50,956,000 49,081,000 
Rendered pork fat— 
Rendered ......+.. eee rr ee ee rT res 7,350,000 7,478,000 70,578,000 74,950,000 
EE hes eT te te ere 5,905,000 3,845,000 43,930,000 39,450,000 
Compound containing animal fat .... 26,755,000 22,171,000 198,186,000 191,613,000 
Oleomargarine containing animal fat.. 2,266,000 1,644,000 13,916,000 15,075,000 
Canned product (for civilian use and 
Dept; of. Defenses desis. vccseness 104,049,000 90,920,000 1,165,451,000  .,... 
Lt) es RES > ere. 1,144,900,000 —1,201,522,000 10,671,821,000 10,820,417,000 
TThis figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 








creased over such operations in August, 
but lagged behind September last year, 
according to the U.S. Department of 
Agriculture. September processing and 
preparation totaled 1,144,900,000 lbs., 
against 1,138,977,000 lbs. in August 
and 1,201,522,000 lbs. last year. 

Pork placed in cure decreased to 262,- 
884,000 Ibs. from 264,779,000 lbs. over 
as many weeks in August and 281,866,- 
000 lbs. in September last year. Output 
of smoked and/or dried pork rose to 
197,100,000 lbs. from 192,165,000 Ibs. in 
August and 191,786,000 lbs. last year. 

Sausage processing at 113,149,000 
Ibs. showed a decrease from August 
output of 117,635,000 Ibs., but out-dis- 
tanced last year’s output of 112,042,000 
lbs. of product. 

Slicing of bacon at 65,828,000 Ibs. 
was little changed from the 65,357,000 
lbs. in August, but fell slightly below 
the 67,475,000 lbs. a year ago. 

Rendering of lard was increased to 
121,971,000 lbs. from the August figure 
of 113,799,000 lbs., but was consider- 
ably less than the 140,179,000 lbs. re- 
ported last year over approximately the 
same period. Lard refining amounted to 
102,707,000 lbs. compared with 102,811,- 
000 Ibs. in August and 111,592,000 lbs. 
last year.. 

Oleo stocks, at 8,389,000 lbs., while 
more than August preparation of 8,- 
485,000 lbs., stood well above last year’s 
operations reported at 5,755,000 lbs. 
Preparation of oleo containing animal 


the 3-lbs. and over sizes totaled 28,283, 
000 Ibs. against 75,089,000 Ibs. in the 
under 3-lb, cans compared with 26,897, 
000 and 87,039,000 lbs. in August. Sep- 
tember, 1951 canning totaled 23,048,000 
and 58,060,000 lbs. in the two sizes, re- 
spectively. 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 
SEPT. 1 THRU SEPT, 27, 1952 


Pounds of finished product 


Slicing Consumer 
and in- packages 

stitutional or shelf 

sizes sizes 

(3 lbs. (under 

or over) 3 Ibs.) 
Luncheon meat ......... 13,489,000 9,086,000 
Canned Rae joie cccdess 10,388,000 439,000 
Corned beef hash........ 884,000 4,271,000 
Chili con carne......... 583,000 9,466,000 

WR... wd natddaeys cages 115,000 3,854, 
Franks, wieners in brine 2,000 407,000 
MIGTUOG UATE ois chan cast. stuteeen 775,000 

Other potted or deviled 

meat food products ........ 2,753,000 
cP aren 109,000 2,539,000 
Sliced dried beef ...... 25,000 191,000 
WAWEE GNNCE ie cesecad ° vuaeutie 88,000 
Meat stew (all product). 67,000 5,904,000 
Spaghetti meat products 188,000 4,987,000 


Tongue (other than 
PS | ae ard ean 
Vinegar pickled products 





BUM DARURRE = aes ckee | Reese 690,000 
Hamburger, roasted or 
cured beef, meat and 
BING, oo cis eeewh ovades 1,686,000 
RN Tp ea Sle Siete coe 13,276,000 
Sausage in oil 100,000 
MEO” ails chin caet hows 706,000 
yt, Ey ate 287,000 
OT rie ae A 205,000 
All other meat with meat 
and/or meat  by-prod+ 
ucts—20% or more .... 425,000 4,926,000 
Less than 20% ..... 234,000 6,750,000 
TOA ..nce ss cs tenses «088, 200s000 TOCRE 
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A strong family tie 









MAKES MERCHANDISING WORK BETTER 





«a go 4 ; 
‘ pee & ° 
4 € a om ae Re Ved ad 


Give your meat products a strong “family look” and you 
make them easy to promote. People who see one of your 
products pictured in advertising or in a display will readily 
recognize and buy the others when they come across them 
in the store. Continental makes cans for every type of meat 
product...our lithographers are masters at decorating them 
for sales appeal. Why not give us a call? 


CONTINENTAL G CAN COMPANY 


CONTINENTAL CAN BUILDING 


100 East 42nd Street 


EASTERN DIVISION 
100 East 42nd Street, New York 17 
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CENTRAL DIVISION 
135 So. La Salle Street, Chicago 3 


New York 17, N. Y. 






PACIFIC DIVISION 
Russ Building, San Francisco 4 






































































Pre-Packaging Paints a 
Pretty Profit Picture! 


Good packaging, such as Fischer's 
- Pork Sausage, is printed with one eye 
on sales—one eye on function. Results 
are double barreled, too! Crystal 
Tube gives the same “crystal-clear” 
analysis to every meat packaging 
problem because dominant packaging 
requires skilled craftsmen who make 
the most of modern materials and 
equipment. Call Crystal Tube for a 
friendly discussion of your needs. 


~- CRYSTAL TUBE 
CORPORATION 


DIVERSEY eyve., CHICAGO 35, ULL. 
Phone NAtional 2-4600 


6625 W. 





ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
































REFRIGERATOR FANS 


Blow Upwards 
CIRCULATE ALL THE AIR 


REZESERS 
® ELECTRIC COMPANY 


3089 River Road Established 1900 River Grove, Ill. 

















WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Oct. 21, 1952 


Prime, 600/800 ........- 54n 
Choice, 500/700 ......-. 52% @53 
Choice, 700/900 ........- 51% 
Good, 700/800 ........-- 44 @44% 
Commercial cows .......++ 33 
Can. & Cut. c.ccccsevvcces 28% 
BME i occkscccescusse sce eens 


STEER BEEF CUTS 








Prime: 

Hindquarter ......-++-- 65.0@ @6s6. 0 

Forequarter, ..-.eeeeees 45.0@ 46.0 

Round ..ccccccscccceces re oe 

Srimne’ full loin ..... 

a eer 14, 0@i8. r 

Regular chuck ........- 52.0@54.0 

Foreshank ......+-+-+++:+ 25.0@28.0 

MRIEROE Scr secckescesace 32.0@36.0 

DD ekwankptectces biimans 70.0@72.0 

Short plate ........... 23.0@26.0 

TOE cv vvccccencessctas 62.0@63.0 
Choice: 

Hindquarter ..........- 60.0@63.0 

F —e- SS aes a we aie 44.0@45.0 

ban wd bee dw es omen 59.0@61.0 

Trimmed full loin ...... 83.0 

TOME cindvavetorerenes 14.0@18.0 

Regular chuck ......... 52.0@54.0 

Foreshank 25.0@ 28.0 

reer 32.0@36.0 

_ SRT 60.0@65.0 

Short plate . .23.0@26.0 

er . -59.0@60.0 

BEEF PRODUCTS 
Tongues, No. 1 ..2..2c00 32 
DOE, oadcaccesraewae nts 6%@ 7 
Hearts .ncccccccccccccces 15 
Livers, selected .........- 43 @45 
Livers, regular ......s.e+. 387 @39 
"ETIDG, BCRMIGE 2. occ neers 6 @ 6% 
TIS, COORCE 6.5362 cc veces 7 @8 
eee eae RYE 414 
Lips, unscalded .........- 6 @ 6% 
TE re eee ay 
SE 0.65 hs che cues epee ees 6%@ 7 
EE. in davcntdsaenoasee 5 @ 5% 

BEEF HAM SETS 
Ae ee Oe 50 
RAAT RES eee 48 
IT) Siac aseutaceccaeracts aces 50 

FANCY MEATS 
(1.e.1. prices) 

Beef tongues, corned aid “er: 00 
Veal breads, under 12 oz. 

12 O8.UD 3 te a2 
Calf tongues .. 21% 
Lamb fries T0@T74 
Ox tails, under % Ib.. - ys 4 00 
oe ee ee 00@ 27.00 


WHOLESALE SMOKED MEATS 


(1.¢.1. prices) 
Hams, skinned, 14/16 Ibs., 





WEADDOE (cic Vbntcosseses 54 @59 
Hams, skinned, 14/16 lbs., 

ready-to-eat, wrapped ..56 @62 
Hams, skinned, 16/18 Ibs., 

WENO nib cr ewamogeeie® 54 @57 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ..56 @63 
Bacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

ere 45 @47 
Bacon, fancy square cut, 

seedless, 12/14 lbs., 

wrapped px hiner selee 42 @44 
Bacon. No. 1 sliced, 1-Ib. 

open-faced layers ....... 50 @53 

VEAL—SKIN OFF 
Carcass 
(1.e.1. prices) 

Prime, 80/110 .........$55.00@57.50 
Prime, 110/150 54.00@57.50 
Choice, 80/110 54.00@57.50 
Choice, 110/150 ........ 45.00@50 
eee 40.00@43.00 
Good, 80/110 - 43.00@49.00 






Good, 110/150 |: . 
Commercial, all v 


CARCASS LAMBS 


(Le.1. prices) 
a eee $51.00@53.00 
oe Pree 51.00@53.00 
Good, all weights ...... 45.00@48.00 


S..... 30,00@37.00 


(*Ceiling base prices, f.o.b. Chicago) 


CARCASS MUTTON 


(1.¢.1. prices) 


Choice, 70/down .......$17 : 

Good, 70/down ......... 16. et 

Utility, 70/down ....... 14, 00@ 15.4) 
FRESH PORK AND 
PORK PRODUCTS 

(1.¢.1. prices) 

Hams, skinned, 10/14. ..4614 @47 

Hams, skinned, 14/16... ~~ 4gy 

Pork loins, regular 

12/down, 100’s ....... 45 @46 
Pork Joins, boneless, 

Shoulbers, ; skinned, ” bone- ™ 
in., under 16 lbs., 

100’s ................33%% @4 
Picnics, 4/6 Ibs., loose.. 234 
Picnics, 6/8 Ibs., loose.. 28 
Boston butts, 4/8 Ibs., 

of RE ee 36 7 
Tenderloins, fresh, 10's. 91.49° 
Neck bones, bbls. ...... ry 
RNEEE WEIR, oisie.c:s ac ep oe 18% @19 
Braine, TO ss occas 15.004 
soph Mad, Ie oe ee “ou 


Snouts, lean- in, 
eS ©., 


SAUSAGE MATERIALS— 
FRESH 


@ 
Sash ec. cee 
Feet, as 


Pork trim., reg. 40% bbls. 23.30° 
Pork trim., See 50% é 
PE EMM. sonbseceece 24,80" 
Pork trim, “95% lean, 
Pork “cheek meat, trmd., baal 
attnbedpehana wee @36 
Bull mae, bon’ls, bbls.. 42% 
C. cow meat, bbls camaee 36 
Beef trimmings, bbls... 33 
Bon’ls chucks, bbls. ....37 @38 
Beef head meat, bbls.... a 
Beef cheek meat, trmd., 
DE, nactneneeed ecaeas % 
Shank meat, bbls. ...... 39 @39% 


Veal trim., ‘pon’ Is, bbls..34 @3 
*Packers ceiling, f.o.b. Chicago, 


SAUSAGE CASINGS 
(1.c.1. prices) 
(1.¢.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


Be We. ca sascesescenses 60@ 6 
Domestic rounds, over 

1% in., 140 pack ...... 9@ % 
Export rounds, wide, 

VEE Re Me ce astesecns 1.35@1.50 
Export rounds, medium, 

SEE. cccdnenaaneecds 9@ % 
Export rounds, narrow, 

29 Un. GMOS 2. ccs ccc 1.10@1.% 
No. 1 weasands, 

> rrr 12@ 14 
No. 1 weasands, 

Ba WP pckaviendeccce 7@ 9 
No. 2 weasands ........ 
— sewing, 14%@ 

EE re 1.00@1.10 
Miadles, select, wide, 
@2% ern 1.55@1.0 
Middles, select, extra, 
Ds ccshehsoeees 95 @2.00 
Middies, select, extra, 
Se are 50@2.60 
Beef bungs, export, 
js voces pecan ened 22@ 3 
Beef’ bungs, domestic. 
Dried or salted bladders, _ 
per piece: 
12-15 in. wide, flat.. 15@ 1" 
10-12 in. wide, flat.. 9@ 10 
8-10 in. wide, flat.. 5@ 7 
Pork casings: 
Extra narrow, 29 

Mie Se Gi wis c asso wa 4.00@4.25 
Narrow, mediums, 

SOUS2 mite. 0 es caive ven .60@3.% 
Medium, 32@35 mm. *"2'15@ 2.35 
Spec. med., 35@38 mm. -1.80@1.% 
Export bungs. 84 in. cut. 26@ B 
Large prime bungs, 

IR eee 16@ 19 
Medium prime bungs, 

eR Fe 11@ 14 
Small prime bungs ..... ™H@ 8 
Middles, per set, cap. off. 50@ % 


DRY SAUSAGE 
(1.¢.1. prices) 

Cervelat, ch. hog bungs ...1. 
Thuringer 50. 
Farmer 
MO 
B. C. Salami 
Genoa style salami, ch 
Peperoni 
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DOMESTIC SAUSAGE 
(1.c.1. prices) 
sage, hog casings.45 

bad Somse, sheep cas...53 @5 


. 55 

Frankfarters, sheep Ccas.... 
skinless ....48 
Frankfurters, 4 


HOUSE coccecseceseenceeees 
sausage, fresh ....52 @58 
ree sausage, smoked ... 54 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


39 
Allspice, prime ..----> 35 
Resifted ...--.-+--- a 41 
Chili Powder ....----- : = 
Pepper ..-+-++-++ = 
pana ynzibar ee By a | 1.81 
Ginger, Jam., unbl..... 29 32 
Ginger, African .....- 24 29 
Mace, fancy, Banda 
Bast Indies ......... 1.41 
West Indies ......-- 1.31 
Mustard, flour, fancy.. = 
BD ccecccescscces 
West India Nutmeg.. 54 
Paprika, — ee a 
r, Cayenne ..... 
Peed ME BE saececvce 48 
Pepper, Packers ...... 1.97 2.40 
Pepper, white .......-1. 82 2.02 
Malabar ....-cccceee 97 2.10 
Black Lampong ..... 1.97 2.10 


SEEDS AND HERBS 
(Le.1. prices) 


Ground 
Whole for Saus. 
Caraway seed ...... 15 21 
Cominos seed ...... 23 30 
Mustard seed, fancy.23 <a 
Yellow American .. 20 os 
GROGEEO cccccccccces 21 27 
Coriander, Morocco, 

Natural, No. 1 ... 13 16 
Marjoram, French... 34 45 
Sage, Dalmatian, 

WSL caccsuavecas Ge 70 


CURING MATERIALS 


Nitrate of soda, in 400-Ib. 
bbls., del., or f.o.b. Chgo...$ 9.39 


Saltpeter, n. ton, f.o.b. N.Y 
Dbl. refined gran. ..........- 11.25 
Small crystals ...........006 4.00 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda 5. 

Pure rfd., powdered nitrate of 
ere Ackedcanceenees 

Salt, in min. car. of 60,000 lbs. 
only, paper sacked, f.o.b. Chgo.: 


Per ton 
Granulated 22.00 
Rock, per ton in 100-lb. bags, 
f.o.b. warehouse, Ohgo... 
Sugar— 


Raw, 96 basis, f.o.b. N.Y.... 6.65 
Refined standard cane gran., 

TE” stkcudcvccedentshenes 8.65 
Refined standard beet gran., 

MONE oc cccccecsiccdcosesse 45 
Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., les 

© cicnkedaadawbeeahameowe 35@8.45 

Cerelose dextrose, per cwt., 
.O.L. ex-warehouse, Chgo... 7.92 
O/T) VOR. CRBC in cc i ccccscsceass 7.82 





PACIFIC COAST WHOLESALE MEAT PRICES 








MUTTON (EWE): 


Choice, 70 Ibs. down..... 21.00@24.00 









Good, 70 Ibs, down...... 21.00@24.00 
FRESH PORK CARCASSES (Packer Style) 

PEEL Sis oe Ack ca 0 core cee Paks es 
PRT TIM 6 o00 6 cree.sis oe 32.50@34.00 
FRESH PORK CUTS No. 1: 

LOINS: 

8-10 Ibs. «++ 52.00@53.00 
10-12 lbs, - 52.00@53.00 
12-16 Ibs. 52.00@53.00 
PICNICS: 

MMT An itd bike a.6 ries 35.00@40.00 
PORK CUTS No. 1: (Smoked) 
HAM, Skinned: 

WME ie.e cas Wie go's 60 5 56.00@61.00 

SE MN ener scenceas 55.00@62.00 
BACON, ‘‘Dry Cure’’ No. 1: 

BRS nee Ci aes coe ves 44.00@54.00 

BNEEG wb vsesveg ko kiee 41.00@43.00 

eee eo 41.00@43.00 
LARD, Refined: 

We CRONE ee oc 58s 15.75@17.00 
50-Ib. cartons and cans... 13.50@16.50 
Sect ay EEE ee 13.00@16.00 


18.00@ 22.00 
15.00@18.00 
(Shipper Style) 
39.75@40.35 
35.00@39.00 


56.00@58.00 
54.00@56.00 
52.00@54.00 
35.00@37.00 

(Smoked) 


58.00@62.00 


52.00@56.50 
50.00@54.50 


Los Angeles San Francisco No. Portland 

FRESH BEEF (Carcass): Oct. 22 Oct. 21 Oct. 21 
STEER: 

Ohoice: 

ERB ey $50.00@51.00 $53.00@54.00 $56.00@57.00 

A ere 49.00@50.00 51.00@53.00 55.00@57.00 

oS re 43.00@45.00 51.00@52.00 50.00@55.00 

erase 42.00@43.00 48.00@51.00 49.00@55.00 

Commercial: 

350-600 Ibs. ............ 38.00@40.00 46.00@48.00 49.00@55.00 
cow: 

Commercial, all wts. .. 32.00@34.00 38.00@44.00 34.00@40.00 

May, MAL WES, oc cca 31.00@32.00 30.00@36.00 31.00@35.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 

Choice: 

mee tes GOWD. 2. ccccces 47.00@49.00 48.00@50.00 48.00@50.00 

Good: 

200 Ibs. down ......... 45.00@47.00 46.00@48.00 46.00@49.00 
FRESH LAMB (Carcass): 

Prime: 

40-50 Ibs. ... eseeecee J2.00@53.00 51.00@52.00 48.00@50.00 

PUNE 1G Rg 6.0.0 60.0.6 v0.0 51.00@52.00 50.00@52.00 48.00@50.00 

Choice: 

40-50 Ibe. .......00.262- 52.00@53.00 51.00@52.00 48.00@50.00 

MIL 55 6-6 wsel'e'ed.ovw-e-o 51.00@52.00 Ci A oor re ay 

a 48.00@51.00 48.00@50.00 46.00@49.00 


(Shipper-Style) 


18.00@22.00 
18.00@22.00 





57 .00@62.00 
57.00@62.00. 
56.00@60.00 


48,00@53.00 
15.00@17.00 


12.00@15.00 








AULA 


ARCHIBALD & KENDALL, INC. » 487 Washington St., New York 13 


SPICES 


CURES 


Ms 

















New Enamel Won't Taint Foods! 


QUICK-DRYING, ODORLESS. SEALS DAMP 
WALLS WITHOUT FLAKING or BLISTERING 
You don’t need to remove food products from cooler, 


curing room, storage room, when you paint. New KOCH 
ODORLESS DAMP-PROOF ENAMEL is absolutely 


odorless; leaves no taste whatever in foods. Can be 
applied equally well on dry or wet walls. Adheres very 
tightly, breathing out any water already in the wall, 
but forming a bond which prevents outside moisture 
from entering. Resists flaking and blistering. Use in 
any temperature down to 32° F. 


No. 492—Non-Yellowing Gloss White, per gal...... $8.00 


OTHER KOCH SPECIAL-PURPOSE PAINTS 
FOR THE MEAT INDUSTRY 


KOCH ICE-PROOF ENAMEL—Paint freely in any tem- 
perature down to 50° below zero F. Ideal for sharp 
freezers and chill rooms. 

KOCH RUST-NO-MORE METAL FINISH—Prevents rust 

from forming on new metal, Seals off rust flakes 

and stops rust where it has started. 

KOCH SAFETY FLOOR COMPOUND—Adheres perfectly 

to wood, metal, or concrete. Long-wearing, non-skid 

surface that greatly reduces risk of accidents on 
floors, stairs, platforms, ramps. 


MAIL THIS COUPON TODAY! 











KOCH SUPPLIES 

2520 Holmes St. 

Kansas City 8, Mo. 

(] Please rush me... gal. of No. 4972 KOCH ODORLESS 
DAMP-PROOF ENAMEL. 


[] Please send me full information on the line of KOCH 
Special-Purpose Paints. I'm particularly interested in 





Name epics 








Firm 
Address. 
City. 








Zone 





Sees 








2520 Holmes St. 








KOCH Supplies 


Kansas City 8, Mo. 
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HAMILTONE, © 
Stainless Steel : 


STEAM 
JACKETED 
KETTLES 


BUILT TO A.S.M.E. SPECIFICATIONS AND 
A.S.M.E. CODE. CERTIFICATE FURNISHED 





Hamilton Kettles give you . . . heating speed and 
economy, true full capacity, true even bowl thick- 
ness, maximum protection against leakage, excep- 
tionally long working life. ... Kettle values not to be 
found in other Kettles on the market today. 


Built to 100 Ibs. and 125 Ibs. working pres- 
sures in sizes from 15 gallons to 500 gallons. 


Write for complete information and prices. 


E. G. JAMES CoO. 
316 S. LA SALLE STREET e CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 














NORCROSS 


eee the first successful 
ALL-STAINLESS STEEL 


MEAT FORK 


now used in 

hundreds of plants 

@ Never rusts 

e Never needs retinning or 
refinishing 

© Sanitary ... no metallic 
contamination or bacterial 
attack 

e Easy to clean and sterilize 

© Light weight . . . only 5 lbs. 

© Available in both 32 in. ““D” 
and 48 in. straight type 
handle in 4-tine and 5-tine 
models 


© Polished tines, satin-finish 
handle 


ORDER A SAMPLE 
AND BE CONVINCED 


C. S. NORCROSS & SONS CO. 
ILLINOIS 


BUSHNELL 

















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 








F.0.B, CHICAGO PICNICS 
CHICAGO BASIS Fresh or F.F.A. Frozen 
Seay ehcoke 28% @28%, oR 
WEDNESDAY, OCT. 22, 1952 Eon paren. 8 98 * 
ot eee 284 5 
REGULAR HAMS 1012 2200220 /Bega x 
Fresh or F.F.A. Frozen 12-14 ........ 2814n on 
C10) no cua 444n 44%n 8/UD ....... 28% 28n 
eee 4444n 4444n BELLIES 
RE Pins be cn 43n 43n Green C 
De Secesous 43%on 4314n 28 lon 300 
BOILING HAMS ean > 
Fresh or F.F.A. Frozen agin 
16-18 ..45on 454on 2in 
18-20 ........454on 4544n 27n 
BOE sesseaes 4444n 44lon 2in 
27 
SKINNED HAMS : 27n 
van 
Fresh or F.F.A Frozen ; 3536 @26u ment 
MOM seas cone 47 47n ie See .. 25 1g @26n Hatin 
pi 1 re 451% @46 4514n SO A see ans 251% @26n 27, 
ee ease be 4514 @46 4516n ? 
3- 48 4716n GR. AMN., . 8, 
474on BELLIES BELLIES 
46144n 
46%n 18-20 ........ 24n ae 3 
46%n 20-95 2314 2. ‘ 
35- ‘ 2 
FAT BACKS rhs Gera) 21% a a 
Fresh or Frozen Cured *Ceiling price, CPR 74, f.0.b. Chi- 
Oe cisecees Tn 8n ee. 
on Rene Re Ree 744n ‘ OTHER D.S. MEATS 
on Se 94n 10% Fresh or Frozen Cured 
Se nae ca Wiis 104%n 11% Reg. plates .. s% ‘ 
ye A pee lin 12% Clear plates .. nes 
IG-1B) secvorss 11%n 12% Square jowls. 14@14 \y In 
18-20 ........ 11%n 12% Jowl butts ...183@134 11% 
EE, an wok en 11%n 12% ee A Ee ae 12%@13 





LARD FUTURES PRICES 


FRIDAY, OCT. 17, 1952 

Open High Low Close 
Oct. 8.92% 9.10 8.92% 9.10a 
Nov. 9.124% 9.22% 9.10 9.20a 
Dec. 10.42% 10. 10.42% 10.60a 
Jan. 10.45 10.42% 10.60b 





Mar. 10.75 11.00 10.75 10.97% 
May ‘ oe be 11.274%2b 
July ‘ meee 11.50b 


Sales: "5,000,000 Ibs. (estimated). 


Open interest, at close Thurs., Oct. 
126, Nov. 1,205, Dec. 539, 
Jan, 104, Mar. 166, May 105, and July 


16th: Oct. 


one lot. 

MONDAY, OCT. 20, 1952 
Oct. 9.02% 9.12% 9.02% 9.05a 
Nov. 9.15 9.25 9.12% 9.15a 


Dec. 10.72% 10.72% 10.42% 10.47% 
Jan. 10.72% 10.75 10.45 10.45b 
Mar. 11.00 11.00 10.82% 10.8744 
May 11.20 11.25 11.17% 11.25 
July 11.57% .... 2 11.57% 
Sales: 4,280,000 Ibs. 


Open interest at close Friday, Oct. 
17th: Oct. 126, Nov. 1,205, Dee. 539. 
Jan. 104, Mar. 166, May 105, and July 


one lot. 

TUESDAY, OCT. 21, 1952 
Oct. best 9.00 8.95 8.9714b 
Nov. 9.12% 9.12% 9. — 9.10 


Dec. 10.45 10.15 10.3 
Jan. 10.40 
Mar. 10.80 10.65 
May 11. has 11. 22% 11.02% 
July = 11.40a 

Sales: 6, 860, 000 Ibs. 

Open interest, 
20th: Oct. 
Jan. 108, Mar. 
July two lots. 


WEDNESDAY, OCT. 22, 1952 
Oct. 9.02% 9.02% 8.80 8.80 
Nov. 9.10 9.12% 8.90 8.95 
Dec. 10.40 10.42% 10.25 10.25 
Jan. 10.37% 10.37% 10.27% 10.30b 


10.77% 


Mar. 10.70 10.70 10.60 10.65a 

May 11.05 11.05 10.95 10.97%a 

July ws 11.30a 
Sales: 9,880, 000. Ibs. 


Open interest, 
21st: Oct. 49, Nov. 
Jan. 108, Mar. 
July two lots. 

THURSDAY, OCT. 23, 1952 
Nov. 8.82% 8.92% 8.77% 8.85b 
Dec. 10.17% 10.22% 10.12% 10.20b 
Jan. 10.10 10.27% 10.10 


Mar. 10.55 10.62% 10.45 10.60a 
May 10.87% 10.95 10.85 10.90 
July 11.30 11.30 11.25 11.25a 


Sales: 5,500,000 Ibs. 


Open interest at close Wed., Oct. 
57, Nov. 1,136, Dec. 578, 
193, May 111, and 


22nd: Oct. 
Jan. 118, Mar. 
July two lots. 


10.42%a 
10.3: on 10.3744b 


11.12%4b 


at close Mon., Oct. 
74, Nov. 1,189, Dec. 542, 
179, May 103, and 


at close Tues., Oct. 
1,163, Dee. 556, 
178, May 103, and 


10.22%a 
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STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder liye- 

stock received in nine Corn 

Belt states during September: 


CATTLE AND CALVES 
——September— 


1952 1951 

Public stockyards. 332,304 317.7: 
ee 244,963 216,715 
fo re re 577, 267 534,449 


TURFOM  es ese 1,116,212 1,022,002 


SHEEP AND LAMBS 





Public stockyards. 323,575 319,864 
jy See Ry ay 426,145 437,206 
MMMM 5s siniacdiateoia.s 749,720 757,070 


Ci ee 1,451,182 1,452,382 

Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
eluded stockers and feeders which 
were bought at stockyard markets. 
Unéer ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


CUES. oii oc sicd (cacitpaeeee $14.25 
Refined lard, 50-lb. cartons, 

f.0.b. Chicago .....ccccccece 14.5 
Kettle rend., tierces, f.o.b. ai 

CRICREG kndse-vs 00s ccncqeee 14.% 
Leaf, kettle rend., tierces, cs 

f.o.b. Chicago ........+eeees 15.75 
Lard flakes ......+.seseeeeees 18.% 


Neutral tierces, f.o.b. Chicago. 18.1% 
Standard Shortening *N. & S... 19.50 
Hydrogenated Shortening 


eee er erry 


~ *Delivered. 





WEEK'S LARD PRICES 
P.S. Lard PS. Lard Baw 





Tierces Loose 
Oct. 17.. 9.10n 8.62%4n 9.62440 
Oct. 18.. 9.10n 8.624n 9.62442 
Oct. 20.. 9.10n 8.621on 9.62440 
Oct. 21.. 9.00n 8.62708 9.62440 
Oct. 22.. 8.82%n 8.50n 9.500 
Oct. 23.. 8.87% 8.25n 9.25n 
n—nominal. b—bid. a—asked. 
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NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 


Oct. 22, 1952 
Per lb. 
Ww estern 


Prime, 800 Ibs./down... 
Choice, 800 lbs./down.. 


















Gad ccccrcccccccvcvece 48.00@52 “00 
Steer, ‘commercial . 38. pot beg 00 
Cow, commercial 34. 37.00 
Cow, utility ...... a o0a 33. 00 
BEEF CUTSt 
prime: City 
indquarter .......... 60.0@ 67.0 
aicueerter cues tees’ 47.0@ 49.0 
Round ....--+eseeeeeee 60.0@ 63.0 
Trimmed full loin .... 85.0@ 90.0 
Plank .....0+sceesecee 16.0@ 19.0 
Short loin, trimmed ...102.0@108.0 
Sirloin, butt bone in... 68.0@ 73.0 
Arm chuck (Kosher)... 55.0@ 57.0 
Forequarter (Kosher)... 52.0@ 54.0 
Brisket (Kosher) ..... 41.0@ 43.0 
Regular chuck ........ 54.0@ 58.0 
Foreshank .....c.ccseoe 30.0@ 32.0 
ME Tackceensdeeneess 40.0@ 42.0 
ME weal ian d:cley via bie oS 60.0@ 70.0 
REE REO’ 5a 0.9 060.050 18.0@ 21.0 
Arm chuck ........... 52.0@ 56.0 
Arm chuck (Kosher)... 55.0@ 57.0 
Choice: 
Psaquarter .... cece 60.0@ 65.0 
Forequarter ........... 47.0@ 59.0 
NE oti dnc tino exa'e-s 62g 6 60.0@ 63.0 
Trimmed full loin ..... 80.0@ 82.0 
| Eee 16.0@ 19.0 
Short loin, trimmed ... 95.0@105.0 
Forequarter (Kosher)... 50.0@ 54.0 
Arm chuck (Kosher)... 55.0@ 57.0 
Brisket (Kosher) ...... 40.0@ 43.0 
Regular chuck ........ 54.0@ é 
Sener 30.0@ 32.0 
Brisket. ...........+..+ 30.0@ 42.0 
BEE y rea ge, HK: ss, Asie 4 60.0@. 68.0 
oe 18.0@ 20.0 
Me CRROE sic icccacee f 52.0@ 56.0 
Arm chuck (Kosher). 55.0@ 57.0 


FANCY MEATS 
(l.e.1. prices) 
Veal breads, under 6 oz........ 102.50 
6 to 12 oz. ; 
12 oz. up .. 
Beef kidneys 





Beef livers, Selected, kosher. 62.8* 


Oxtails, over % 1 Beet his Seu cte AES 
~ *Ceiling base prices. 
LAMBS 
(1.¢.1. prices) 
City 
Prime lambs, 50/down. .$54.00@58.00 
Prime, 50/60 .......... 53.00@55.00 
Choice lambs, 50/down.. 54.00@58.00 
a 52.00@54.00 
Western 
Prime, 50/down ........$53.00@55.00 
a ras =e 53.00 
Choice, all wts. ........ 52. 2.00@53.00 
Good, cee, OE OEE 47. 00@50.00 


For permissible a to ceiling 
base prices, see CPR 


FRESH PORK CUTS 


Western 
(1.e.1. prices) 
Hams, sknd., 14/down. .$50.00@52.00 
Bellies, sq. cut, seedless, 


Sree MMS. ivinss cheeeewe Not quoted 
Picnics, 4/8 Ths. «<0 sis 44.00@52.00 


Pork loins, 12/down .... 
Boston butts, 4/8 Ibs... 
Spareribs, 3/down 


49.00@51.00 
41.00@43.00 
wedhae 45.00@47.00 





Pork trim., regular ..... 26.00 
Pork trim., spec. 80%... 46.00 
City 
Hams, sknd., 14/down. .$50.00@52.00 
Pork loins, 12/down ... 53.00@55.00 





Boston butts, 4/8 lbs.... 43. oe 00 
Spareribs, 3/down ...... 49.00@52.00 


VEAL—SKIN OFF 
(1.e.1. prices) 
Western 
Prime, carcass, 80/110. .$56.00@58.00 
Prime, 110/150 ........ .00@58.00 





Choted, SO/TIG.: osccescs ct 2.00@56.00 
Chote, BIG/200' «2. 6.6% 44.00@52.00 
Good, carcass, 80/down. 40.00@46.00 
Good, GR/TIG) o.csacas scar 42.00@48. 00 
Commercial carcass .... 32.00@36.00 


DRESSED HOGS 
(l.c.1. prices) 
Hogs, gd. & ch., hd. on, If. fat in 
-00@ if 50 


100 to 136 Ibs. 
137 to 153 lbs 
154 to 171 Ibs. 
172 to 188 Ibs. 


BUTCHERS' FAT 
(Le.1. prices) 


BUG SRO vases bck cciwnescdarens $0.75 
TPOENE THE an dieccicasvcscecaus 1.25 
IROEIEED: CONE veces cscsutesianes 1.25 
Bee GG: vc ciccccncsatntcse< 1.25 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 
Oct. 22, were reported as fol- 
lows: 


CATTLE: 
Steers, choice & pr...$30.50@34.25 
Steers, good & ch.... 30.00@33.50n 
Steers, com. & good.. 24.00@29.00 
Fieirere. GM. visas 32.00 only 


Heifers, com’l gd.... 22.00@27.50 
Cows, util. & com’l.. 15.00@19.00 
Cows, can., cut...... 12.50@14.50 
BUMe, G00@: 6c 6h5 508 None ree. 
Bulls, util. & com.... 15.00@20.50 
Bulls, can., cut. . 12.00@15.00n 
HOGS: 
Good 180/190 
Good, ch., 204 
Gd., ch., 220/27 
Sows, 40 /down 
SHEEP (Lambs): 
Choice & prime......$22.00@24.65 
Good to choice ...... 20.00@21.50 


. -: 25@18.50 
8.25@18.50 








i. iaaeete. 50 
.. 16.75@17.75 


n—Nominal. . 










WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 


Especially made 


sausage casings 


for coloring 
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reliable service’. Variety of models. x 

: will simplify your con- © #4 

ciate trol prob- : 

- lem. : 
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give e 

Sizes ontormanruss  SULLETIN 329 
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No. 11 REGULATOR FOR Heat Exchangers @ Vats @ Dryers 
Jacket Water Cooling @ Fuel and Crude Oil Heaters and Treaters 


TEMPERATURE CONTROL 


Here’s just the regulator to use when 

a simple device is required to main- 
tain a constant temperature. Controls 
liquids or air. Prevents losses of OVER- 
heating. Saves fuel and labor. Users often 
report, ‘Economical, pays back its cost 
several times a year—gives years of 






































\ THE POWERS REGULATOR CO. 


8400 Oakton St. e Skokie, Ill. 
NEW YORK @ LOS ANGELES e@ TORONTO 
Offices in over 50 Cities * Established 1891 
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EXPERIENCE and 
ENGINEERING SKILL 


of the 
VIKING PUMP COMPANY 


Vikin Pump Company Pb 
q Cedar Falls, lowa Bree” 








WHAT IT TAKES TO BUILD THE MOST - 
COPIED OF ALL ROTARY PUMPS 













% 


ec 








Slide rule, graph and drawing paper are basic in develop- 

ing rotary pump ideas. 

The answer to Viking leadership, however, is beyond 

these basic materials. 

Viking’s store house of ideas holds thousands of feet of 

micro-filmed installation facts and drawings. Their use, 

plus continual experimenting and testing of new ideas 
produces results that make Viking 


the most copied of all rotary 










pumps. 
Send for descriptive 


a folder 52SS today. 




















TALLOWS AND GREASES 


Wednesday, October 22, 1952 











The market on tallows and greases 
more or less leveled off late last week, 
and movement of material was moder- 
ate to fair. Two tanks of B-white 
grease sold at 4%4c, and a few tanks 
of yellow grease at 3%c, all c.a.f. Chi- 
cago. Several more tanks of yellow 
grease traded at 4%4c, delivered East. 
No. 2 tallow sold at 3%c, c.a.f. East, 
several tanks involved. 

A tank of bleachable fancy tallow 
sold at 5%c, and two tanks of choice 
white grease at 5c, all delivered Chi- 
cago. A few tanks of choice white 
grease sold at 5%c, c.a.f. East. Three 
tanks of prime tallow sold at 4%c, 
c.af. Chicago. 

On Monday of the new week, steady 
prices again prevailed and minor action 
was reported in the midwest locale and 
to eastern destination. Few more tanks 
of prime tallow moved at 4%c, and 
several tanks of yellow grease at 3%c, 
all c.a.f. Chicago. Original fancy tallow 
was reported bid at 6@6%ce, East, and 
offered out at 6%c. A few tanks of 
good packer production bleachable 
fancy tallow sold at 5%c, delivered 
East. Couple more tanks of yellow 
grease sold at 4%4c, c.af. East. Few 
tanks of No. 2 tallow traded at 3%c, 
and several tanks of No. 1 tallow at 
4%%¢, all delivered East. 

The market on Tuesday was some- 
what mixed, with a tinge of strength 
in evidence, and mostly brought about 
by the demand from eastern destina- 
tion. Few early sales were reported at 
steady basis were on yellow grease at 
3%c, and choice white grease at 5%4c, 
c.a.f. Chicago. Bleachable fancy tallow 
was reported selling at 5%c and 6c, de- 
livered East, several tanks involved. 

Five tanks of original fancy tallow 
sold at 6%c, c.a.f. East. Two tanks of 
same sold at 5c, c.a.f. Chicago. Two 
tanks of B-white grease moved at 4%c, 
also c.a.f. Chicago. Two tanks of 


bleachable fancy tallow sold at 5%c, 
c.a.f. Chicago. Four tanks of choice 
white grease moved at 6%c, delivered 
East. Five tanks of yellow grease 
traded at 3%c, delivered Chicago; ask- 
ing 4c later. Few tanks of special tal- 
low sold at 5%c, caf. East. Several 
tanks of yellow grease sold at 4%c, 
also delivered East. Three tanks of No. 
2 tallow traded at 4c, c.af. East, and 
more offered out at the same price. 
Rumored around the trade was the 
movement of original fancy tallow at 
6%4e, c.a.f. East, but confirmation lack- 
ing. Choice white grease was reported 
offered out at 5%4c, Chicago, later in 
the day. 

At midweek the market was rather 
quiet, with buyers and sellers more 
or less on the sidelines. Yellow grease 
sold in a small way at 3%c, c.a.f. Chi- 
cago. Bids of 5%c, Chicago, were 
recorded on choice white grease, with 
offerings held at 5%c. Few tanks of 
bleachable fancy tallow sold at 5%c, 
East. Choice white grease offered at 
6%c, East, and unsold. 

TALLOWS: Wednesday’s quotations: 
Original fancy tallow, 5%@5%c; 
bleachable fancy tallow, 5%c; prime, 
4% @5c; special tallow, 444@4%c; No. 
1 tallow, 4c, and No. 2, tallow 3%c. 

GREASES: Wednesday’s quotations: 
Choice white grease, 544@5%4; A-white, 
5c; B-white, 43¢c; yellow grease, 3%c; 
house grease, 314c, and brown grease, 
2% @2%c. 


Record Mexican Fats, Oils 


Total supplies of fats and oils in 
Mexico during 1952 (except butter) 
have been forecast by the American 
embassy at approximately 320,000 short 
tons, the largest on record and 12 per 
cent above last year’s stocks of 285,770 
short tons. Vegetable fats and oils rep- 
resent 62 per cent or 196,260 tons of 
the total. There has been a marked 
trend toward substitution of vegetable 
for animal fats and oils in the country 
for many years. 








VEGETABLE OILS 


Wednesday, October 22, 1952 








Volume of trading in the edible ojj 
market was limited the beginning of 
the week, evidently a customary pro. 
cedure. Soybean oil sold steady to % 
higher with immediate and October 
shipments trading as high as lle, 
early. Later sales were accomplished 
at 10%c. November and through De. 
cember shipments also sold slightly 
firmer at 10%c. There was some 
speculator purchase of January for- 
ward stock at 10%c, but the market 
for these shipments was generally be- 
lieved to be 10%c. The cottonseed oil 
market was considered in a firm posi- 
tion and Valley oil sold at 13%c early, 
Later offerings were priced up to 13%c, 
without action. Material in the South- 
east was bid at 13%c, but did not come 
out at that figure. Texas oil traded at 
favorable points at 13%c. A fair 
amount of corn oil sold at 14%%e. It is 
understood the sale price was for Octo- 
ber shipment. Peanut oil maintained a 
firm position although no trading was 
reported. Buyers were willing to ob- 
tain product at 18c, but offerings were 
difficult to uncover. According to re- 
ports, coconut oil traded over the week- 
end at 13c; however, no sales at that 
level were consummated Monday. 

Scattered sales predominated in the 
market again Tuesday, at prices gen- 
erally steady with the preceeding day’s 
levels. Soybean oil for October ship- 
ment reportedly traded at 10%c and 
October and first-half November also 
moved at that level. November ship- 
ment sold at 10%c early in the after- 
noon and January through March ship- 
ments brought an equal price. The cot- 
tonseed oil market experienced little 
activity with offerings in the Valley 
priced at 13%c and best buying inter- 
est at 13%c. The market in the South- 
east was pegged at 13%c, nominal 
basis. A fair volume sold in Texas 


at nearby points at 1344¢c and 13%c at 








HOG HAIRS COME OUT 
BY THE ROOTS 
WHEN YOU USE 


OLD BALDY 


2520 Holmes St. 








vRane 
MARE 


Developed, Sold and Guaranteed by 


KOCH SUPPLIES 


HOG SCALD !!! 








Kansas City 8, Mo. 









HUNTER PACKING COMPANY 














BEEF - 


HUNTERIZED SMOKED AND CANNED HAM 











EAST ST. LOUIS, ILLINOIS 










@ WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L, THOMAS, Washington, D. ¢. 


PORK * SAUSAGE 













comm. 
change 
terest | 
put sal 
quick s 
Pric¢ 
were 0 
trading 
oil for 
buyers 
the sal 
out res 
early 

10%. 

ments 


—_ 


BY: 


Ungrout 
(bulk) 


Dis 
Wet re! 
Low 
High 
Liquid 








The National Provisioner—October 25, 1952 








le oil 
ig of 
pro- 
0 Ye 
tober 
lle, 
ished 
| De- 
ghtly 
some 
for- 
arket 


d oil 
posi- 
early, 
3 he, 
outh- 
come 
ed at 
fair 
It is 
Octo- 
ned a 
y was 
0 ob- 
were 
0 re- 
week- 
; that 


n the 
} gen- 
day’s 
ship- 
c and 
r also 
ship- 
after- 
| ship- 
ie cot- 
little 
Valley 
inter- 
South- 
yminal 
Texas 
3¢ at 





NY 


tS 


», Mass, 
phia, Pa, 
», D.C 


E 


AM 














common points. Corn oil was un- 
changed and sold at 14%c. Buying in- 
terest for peanut oil remained at 18¢, 
put sales were lacking. Coconut oil for 
quick shipment brought 13%c. 

Price changes for most selections 
were not forthcoming Wednesday, and 
trading was generally light. Soybean 
gil for nearby shipment sold at 10%c, 
buyers’ tank. Later, lle was bid for 
the same shipment, seller’s tank, with- 
out results. November shipment cashed 
early at 10%c and was later bid at 
10%. December through January ship- 
ments sold at 10%c as did January 








BY-PRODUCTS MARKETS 


(Chicago, Wednesday, Oct. 22) 
Blood 
Unit 


Unground, per unit of ammonia —— 
(bulk) ..ceeees ere cee cee eeeeeeteeeececees 25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose, 


2 *9 25 

B TOBE ccccccccccescesccoccccore 9.2 
uh nit a oe te Winicis wim arer © oa Sika e8i4i& *8.25@8.50n 
Liquid stick CADE COPS. i cvacccccvcass 3.50 


Packinghouse Feeds 







Carlots, 
Le _ 
meat and bone scraps, bagged 115. 
- meat and bone scraps, bulk... 105.00 
55% meat scraps, bulk ....... cect 120.00 
60% digester tankage, bulk . ° 110.00 
60% digester tankage, bagged .... 115.00 
80% blood meal, bagged .......... 140.00 
70% standard steamed bone meal, Z 
PABBCD wc vcccccccccccccccccccves 95.00 


Fertilizer Materials 
High grade tankage, ground, per unit 


BE. Said. Sod weueess vees6seeesss . $6.25 
Hoof meal, per unit ammonia 


Dry Rendered Tankage 





Per unit 
Protein 
PE oak nc Gece e ees aneeeneee eas 2.00 
OR Sc cancsiciveetieteredtared *1.85@1.90 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ........... $ 1.75@ 2.00 


Hide trimmings (green, salted) ... 20.00@25.00 
Cattle jaws, skulls and knuckles, 
Reb eSEORGATehersasacecses 65.00n 


ee recccccccccvecccccecoes . 5% 


Animal Hair 


Winter coil dried, per ton .........*45.00@50.00n 
Summer coil dried, per ton . oe *37.50n 





Cattle switches, per piece .. 5% 
Winter processed, gray, lb. . 9 @10n 
Summer processed, gray, lb. 3 @ 3%n 





n—nominal. a—asked. 
*Quoted delivered basis. 


through March. A fair amount of cot- 
tonseed oil traded in the Valley at 
13%¢ and Texas oil moved at favorable 
rate points at 134%c and 13%c at com- 
mon points. Several tanks of corn oil 
traded at 14%¢ and peanut oil was bid 
at 18%2c with a sale or two reported 
at that level. Coconut oil was nomin- 
ally called 13%4%@13%%e. 

CORN OIL: Steady sales at a Me 
decline from the previous week. 

SOYBEAN OIL: Trading mostly 
light at unchanged prices to %c gain 
over last week’s levels. 

PEANUT OIL: Midweek sales at 
18%c, a %e advance compared with 
last midweek sales. 

COCONUT OIL: Quick shipment ex- 
perienced majority of trade at price 
gains of 14@1%c. 

COTTONSEED OIL: Unchanged 
pricewise to up %c in Texas. Offerings 
in Southeast priced up ke. 

Cottonseed oil prices in New York 
were quoted as follows: 

FRIDAY, OCT. 17, 1952 


Prev. 
Open High Low Close Close 
A) See 15.85b see ewe 16.00b 15.85b 
BERR.  cecsce 16.07b  .... acer 16.21 16.07 
ps Pere 16.10b 16.25 16.09 
FOR Sees 16.14b 16.30 16.11 
ree 15.86b 16.04b 15.90b 
i. ee 15.91b 16.10 15.94 
ac) Oe 35.30... fuse 15.49b 15.30b 
Oct, .ccace Jo ae nae 15.45b 15.70b 
DOG. ct sune ao eee pie 15.45b 15.20n 


Sales: 132 lots. 


MONDAY, OCT. 20, 1952 

5 16.33 16.27 
16.35 16.30 
16.39 16.33 





16.00b 16.22 16.17 16.15b 16.04b 
16.12b .. cs 16.22 16.10 


Dec., °53.. 15.04n ....  .... 15,52n 15.45b 
wee  caccue 16.08b ha eae 16.10b 16.00b 
Oct., °53 .. 15.40b eave axes 15.52b 16.04b 


Sales: 193 lots. 


TUESDAY, OCT. 21, 1952 





MAP... deceie 16.35 16.49 16.30 16.48 16.32 
i ore 16.37 16.48 16.87 16.48 16.34b 
oT Ae a 16.36b 16.50 16.438 16.50 16.38 
Sept Neer ames 15.74b 15.59b 
Nov as 8 eat 16.30b 16.15b 
Dee 16.39 16.19 16.38 16.22 
Dec., awe vives 15.65n 15.52n 
Jan. 16.25b 16.10b 
Oct., 15.65b 15.52b 





Sales: 196 lots. 


WEDNESDAY, OCT. 22, 1952 


MOR os was 16.47b 16.50 16.39 16.42 16.48 
| err 16.48b 16.50 16.43 16.43 16.48 
i Mere 16.53 16.53 16.42 16.48 16.50 
Sept. ..0.. pM eee ess 15.60b 15.74b 
NOV. ..-.0- 16.25b 16.40 16.40 16.29b 16.30b 
DEC. wcvess 16.42 16.42 16.30 16.34 16.38 
eC... "08... TG, sees cece 15.50n 15.65n 
Jan, "58 .. 16.85b° .... eevee 16.20b 16.25b 


Cet, Oe ck ae lands eo un 15.50b 15.65b 
Sales: 163 lots. 














SPECIAL LOW PRICES 


NOCON-HOG-SCALD 


CUTS SHAVING TIME AS MUCH AS 50% 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor 
Produces cleaner snouts, whiter carcasses free 
from scurf and slime. Approved for use by 
the U.S. Department of Agriculture. 


NOCON PRODUCTS CORPORATION 
62 WILLIAM ST. 


WRITE FOR FULL INFORMATION 
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NEW YORK 5, N. Y. 


JAPAN'S OILS SITUATION 


Latest estimates of Japan’s annual 
requirements of fats and oils ranges 
about 275,000 to 330,000 short tons, ac- 
cording to the Office of Foreign Agri- 
cultural Relations. Domestic production 
of soybeans, which averages about 400,- 
000 short tons, is mainly for food, 
whereas imported stocks are for crush- 
ing purposes. 

Japan’s fats and oils position will be 
further improved by an estimated 311,- 
000 tons of rapeseed to be harvested 
this year. Government controls have 
been lifted from rice bran, but the 
bran oil industry is having difficulty in 
finding adequate stocks for crushing. 





VEGETABLE OILS 


Wednesday, Oct. 22, 1952 
Crude cottonseed oil, carlots, f.0.b. mills 


VED vdicebivcccdencébucévssbuce 13% pda 

ROUSRONRE: scans ccqunseqecnecaeneean 13%n 

RUMI. “ad. aecms Gk Ach ede a macne mamas 13% @13%4pa 
Corn oil in tanks, f.o.b. mills ....... 144%pd 
Peanut oil, f.o.b. Southern mills .... 1814pd 
Soybean oil, Decatur ........... 0.00. 10% 
Coconut oil, f.o.b. Pacific Coast ...... 13% @13%n 
Cottonseed foots, 

Midwest and West Coast ......... 1K%@ 1\n 

Mle Skkteacdddwae Gatac Kanenwees 1%@ 1\n 


a—asked. n—nominal. pd—paid. 


OLEOMARGARINE 


Wednesday, Oct. 22, 1952 


White domestic vegetable .........cceeeeceee 28 
WERIRG: SURE: SOEs og ccs cccirwecscicavdengss seas 28 
WERE  CHURIIG “PONCE og kc ccmeccy recede dances 24 
Water churned pastry ..c.cccccccesccccccceve 23 


OLEO OILS 


(FOB Chicago) 


lb. 
Prime oleo stearine (slack barrels).. 8e 
Bxtra. oleo oil: (drums) ..ccccccccecs 134%4@1444cn 


LEFIELL 


ALL STEEL 
TRACK SWITCH 











ECONOMY 


LeFiell all steel switches are quickly and 
easily installed even by inexperienced men. 


Have phenomenally long life. 


Cannot break . . . cannot trip accidentally 
or dump meat on floor. 


REQUIRES NO MAINTENANCE 


Available in all types for %” or Y2x2V2" 
track, and for '2”x3” flat or 1-15/16” 
round bleeding rail. 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 
































Fair amount of big packer hides sold 
at steady prices to ’,c advance—Few 
ears of small packer hides traded with- 


in the quoted range—Country hide 

market quiet—Calfskin market dull— 

Kipskin sales at midweek at fractional 
declines—Sheepskin sales about nil. 


CHICAGO 


PACKER HIDES: Packers appar- 
ently were not in a position to release 
offerings Monday and were cautiously 
awaiting the extent of tanner interest. 
Tanners were not too expressive. Just 
how expansive their interest was 
could not be determined. But branded 
steers were bid in a few directions at 
13c and Colorados at 12%4c. Other bids 
existed for heavy native steers at 1544c 
and heavy native cows were sought at 
1€c. 

Broad buying interest developed 
Tuesday, but offerings were slow in 
coming out. Activity that did material- 
ize was accomplished at steady prices 
with the bulk of the sales confined to 
heavy native steers. Lots totaling 
12,800 moved at 16c and large outside 
independent packers were also involved 
in sales of this selection, with 3,080 
trading at an equal price. 

Although some buyers had enter- 
tained ideas of obtaining butt branded 
steers at 13c, packers held offerings at 
13%c and moved 3,400 at that level. 
Rumor was prominent throughout the 
trade that Omaha-Sioux City-St. Paul 
and Chicago heavy native cows sold at 
16%4c, denoting a %c gain. Late in the 
day, rumor became an actuality and an 
estimated 3,000 sold at the aforemen- 
tioned %c advance. 

Big packer movement at midweek 
was not particularly vast, however, 
prices held mostly steady. About 5,000 
light native cows sold at 18c and an- 
other lot of 1,000 St. Pauls brought an 
equal price. A mixed car of heavy 
native steers and heavy native cows 
sold at 16c and 16%c, respectively. 


Some 800 Evansville heavy and light 
native steers sold at 16c and 18%c. 
There was also trading of 1,400 hides 
and the natives brought 22c and the 
branded 18c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer hide market 
was generally slow and only a few 
cars of 50-lb. and 58@60-lb. average 
were reported, trading at 15¢c and 13% 
@14c, respectively. Regular lots of 
country hides have moved at lle and 
other lots of locker-butcher variety 
have brought 11%c for 50@52-lb. aver- 
age. 

CALFSKINS AND KIPSKINS: No 
movement of calfskins was heard and, 
although interest has held up fairly 
well, offerings have been scarce. Kip- 
skins traded at midweek and about 
15,000 overweights and kip brought 30c 
for the Southwesterns, 26%c for the 
overweights and northern overweights 
sold at 28c. 

SHEEPSKINS: Due to anticipated 
labor disturbances, most shearlings and 
fall clips were sold up last week. The 
No. 1 shearlings were still pegged at 
2.25 and fall clips at 2.75. There were 
not enough No. 2 and No. 3 shearlings 
around to really make a market and, 
although sales last week at 1.70 and 
1.10 were reported, it is doubtful if 
they could be duplicated today. The 
pickled skin market was considered 
strong at 10.50@11.00 with some sales 
at the top figure reported. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 18, 1952, were 6,- 
149,000 lbs.; previous week, 5,786,000 
Ibs.; same week 1951, 5,201,000 lbs.; 
1952 to date, 188,080,000 Ibs.; same pe- 
riod 1951, 207,233,000 Ibs. 

Shipments for the week ended Octo- 
ber 18, 1952, totaled 3,747,000 Ibs.; 
previous week, 4,711,000 Ibs.; corre- 
sponding week, 1951, 3,570,000 lbs.; 
this year to date, 163,217,000 lIbs.; cor- 
responding week, 1951, 159,044,000 Ibs. 


Week ended Previous 

Oct. 22 Week 

Nat. steers ..16 @19n 16 @18n 
Hvy. Texas 

re Soe 13%4n 13144n 
Hvy. butt 

brand'd strs. 1344n 13% 
Hvy. Col. strs. 12%n 12% 
Ex. light Tex. 

StS. 2.660% 174%n 17%n 
Brand’d cows. 15n 15 
Hy. nat. cows 164%4n 16 
Lt. nat. cows. 8 18 
Nat. bulls ... 91%4@10n 914%4@10n 
Brand’d bulls. 8%@ 9n 8%@ 9n 
Calfskins, Nor. 

MUS las estes 50n 50n 

10/down ... 45n 45n 
Kips, Nor. 

nat. 15/25.. 32% 32% 
Kips, Nor. : 

branded ... 30n 30n 

SMALL PACKER HIDES 


STEERS AND COW 


60 Ibs. and over.134%4,@14n 


S: 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Cor. Week 
1951 
31 @33n 
26 @ 26% 


26 


@26% 
@3By 


37a 


13% @14n 


BO TMB. his cetics 14%@15n 14%@15n 
SMALL PACKER SKINS 
Calfskins, under 
15 Ibs. .......... 35n 35n 40@ 42n 
Hips, 16/80 ...s... 26n 26n 34@ 36n 
Slunks, regular .... 1.75n 1.75 1.25@1.50 
Slunks, hairless ....  50n 50 60n 
SHEEPSKINS 
Pkr. shearlings, 
IG, Bice ves 2.25n 2.25 3.35@3.50 
Dry Pelts ... 30n é 40@ 42 
Horsehides, 
untrmd. ....7.00@7.25n 7.00@7.25n 11.00 
*Ceiling prices. 
N. Y. HIDE FUTURES 
MONDAY, OCT. 20, 1952 
Open High Low Close 
Jan. . 14.95 14.95 14.85 14.85b- 95a 
Apr. .... 14.40b 14.40 14.40 14.33b- 40a 
July .... 14.30b 14.30 14.25 14.20b- 30a 
Oct., °53. 14.15b 14.20 14.20 14.10b- 20a 
Jan., °54. 14.10b o6ee pewd 14.00b- 10a 
Apr., °54. 14.00b 13.90b-14.00a 
Sales: 20 lots. 
TUESDAY, OCT. 21, 1952 
Jan. - 14.80b 15.10 15.00 15.10 
Apr. .... 14.30b 14.50 14.50 14.50b- 60a 
July .... 14.15b Shes Wear 14.40b- 50a 
Oct., °53. 14.05b 14.30b- 40a 
Jan., °54. 13.95b 14.20b- 30a 
Apr., °54. 13.85b 14.10b- 20a 
Sales: 13 lots. 
WEDNESDAY, OCT. 22, 1952 
Jan. - 15.10b = 15.35 15.25 15.35 - 30 
Apr. - 14.55b 14.65 14.62 14.60b- 65a 
July .... 14.45b 14.50 14.46 14.45b- Sia 
Oct. .... 14.40b enue dn tie 4.30b- 45a 
Jan., °54. 14.35b 14.20b- 35a 
Apr., °54. 14.20b 14.10b- 25a 
Sales: 34 lots. 
THURSDAY, OCT. 23, 1952 
Jan. . 15.35b = =-15.52 15.35 15.45b- 50a 
Apr. ... 14.60b 14.75 14.66 14.75 
July . 14.40b 14.57 14.55 14.55 
Oct. .... 14.25b 14.43 14.43 14.35b- 45a 
Jan., °54. 14.10b ‘ote ons 14,25b- 35a 
Apr.,. 54. 14.00b 14.15b- 25a 


Sales: 67 lots. 








Hydrogenated 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


FREE 


Cincinnati 25, Ohio 





LARD FLAKES 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Phone: Kirby 4000 














THE RATH PACKING CO., 


BLACK HAWK 


WATERLOO 


1OWA 
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Sor. Week 
1951 
@33n 
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26% 
26% 


@3By 


33n 
33n 
32n 


@28% 


2014 
19% 


45n 
40n 
37a 


- 9a 
- 40a 


30a 
20a 
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PHILADELPHIA FRESH 
(Tuesday, Oct. 21) 
WESTERN DRESSED 
BEEF (STEER): 


MEATS 


Prime, 00-800 ...........-..0... $56.00@57.50 
Choice, 600-800 .................- 54.50@56.25 
Choice, 800-900 .................- 53.00@54.00 
ROMER IOD oc. k cine ons os 0 ca accte 47.50@51.50 
Commercial, all wts - 38.00@42.00 
cow: 
Commercial, all wts. ............. 36.00@36.00 
Utility, all wts. ...........eeceee 31.00@33.00 
VEAL (SKIN-OFF): 
ime, 80-150 ..........-2--+e-+-- 52.00@60.00 
tneiee, BUPIOO cece cccwtesccccce ce” GU OELOO 
ree ee ieee 44.00@50.00 
EI ncn slecessieesnesices 45.00@55.00 
Commercial, all wts. ............ 35.00@42.00 


CALF (SKIN-OFF): 
Prime, 200/down None e 
Choice, IIR, © ap -4'on 5 ok Sn gear cia 40.00@45.00 
Good, 200/down ..............+..- 34.00@40.00 
Commercial, all wts. ............ 32.00@35.00 


SPRING LAMB: 
Prime, 50/down 


© dele jn 5.0 5's @ ad ane & 


Motee, SO/GOWN ......ccecccccece 56.00@60.00 

Good, MU WUD. cancers cscs ce ware 2.00@56.00 
MUTTON (EWE): 

Bales, TO/GOWN § ...cccccccecccces 20.00@22.00 

Good, WIE | os civ ccccccesccenacs 18.00@20.00 
PORK CUTS—CHOICE LOINS: 

Bladeless included) 12/down - 50.00@52.00 

{Bindeless included) 12-16 ........ 10.00@52.00 

(Bladeless included) 16-20 ........ 47.00@49.00 
BUTTS, BOSTON STYLE, 4-8 ..... 40.00@42.00 
SPARERIBS, 3 Ibs. down .......... 44.00@46.00 
REGULAR PICNICS, 4-8 .......... None 


August Meat Output More 
Than July and Year Before 


Production of meat in commercial 
plants in the United States during 
August totaled 1,522,000,000 lbs., the 
U.S. Department of Agriculture has 
announced. This was a scant 1 per cent 
hike over the 1,577,000,000 lbs. in July 
and a 5-per cent decrease from the 
1,662,000,000 lbs. during August, last 
year. Meat production during the first 
eight months of this year was 4 per 
cent above output for the same period, 
last year. 

Beef production during August added 
up to 795,000,000 lbs., or 1 per cent 
more than in July and 4 per cent above 
production for August 1951. Output of 
veal totaled 101,000,000 lbs., or 7 per 
cent more than in July and 3 per cent 
above last year. Output of pork 
amounted to 637,000,000 lbs., or 3 per 
cent less than during July and 15 per 
cent less than a year ago. Lard output 
was 155,000,000 lbs., 3 per cent less 
than in July and 16 per cent below last 
year, 

Production of lamb and mutton 
amounted to 49,000,000 lbs. for a 14 per 
cent increase over July and 11 per 
cent more than in August last year. 

More meat animals of each species 
were killed during August than in July, 
except hogs. August slaughter of cattle 
and sheep and lambs was greater than 
last year, but less of hogs and calves. 

The three leading states in August 
slaughter of each class of livestock is 
shown in the following table, (“000” 
omitted) : 

Cal. 


Ill Iowa Minn. Tex. N.Y. 
Cattle ., 149 145 118 mee 
Calves .. .., 53 ane . “97 “62 
“ee 464 649 «= 318—Sti« m4 
Sheep 1.158 ... i a <2 460 
Note: B 


lank spots show i 
place among a art lll where state did not 


Argentine Meat Peso Cut 


Argentina has announced a cut in the 
currency exchange rate on shipments 
of canned meats to the United States, 
which has been interpreted as a move 
to help move Argentine beef in this 
country. Formerly, $100 would buy 
from 500 to 750 Argentine pesos worth 
of meat, but under the new arrange- 
ment $100 will buy almost 1,400 pesos 
worth of meat. 

The step follows Argentine efforts to 
step up wool exports by a similar 
change in currency rates. American 
wool producers reacted by demanding 
more tariff protection. A hearing on 
their proposal was held recently in 
Washington. 


WORLD MEAT SITUATION 


World meat production, net trade 
and available supplies in million pounds 
by continents and areas in 1951 and 
1950 compared, as reported by the Of- 
fice of Foreign Agricultural Relations. 

Net trade 


(+) imports, Available 

Production (—) exports supplies 

1950 1951* 1950 1951* 1950 1951* 
N. Am. 24,407 24,206 + 157 + 388 23,890 23,172 
Europe 22,956 23,949 +2,351 +1,430 25,314 25,365 
S.Am. 9,177 8,699 —1,363 —1,213 7,699 7,771 

Un. S. 

Africa 937 868 — 13 + 5 924 873 
Oceania 3,495 3,351 —1,292 —1,063 2,201 2,287 
Total 60,972 61,073 — 160 — 453 60,028 59,468 


*Preliminary. 









THURSDAY'S CLOSINGS 
Provisions 

The top price paid for live hogs on 
the Chicago market was $18.85; aver- 
age, $18.50. Provision prices were 
quoted as follows: Under 12 pork loins, 
42%; 10/14 green skinned hams, 45@ 
47; Boston butts, 3514; 16/down pork 
shoulders, 32@33 nominal; 3/down 
spareribs, 39; 8/12 fat backs, 8@10%4;3 
regular pork trimmings, 23 nominal; 
18/20 DS bellies, 26% nominal; 4/6 
green picnics, 2814 @29; 8/up green pic- 
nics, 28+. 

P.S. loose lard was quoted at 8.25 
nominal and P.S. lard in tierces at 
8.874. 


Cottonseed Oil 

Closing cottonseed oil prices in New 
York were quoted as follows: Nov. 
16.30b-35a; Dec. 16.34-33; Jan. 16.25b- 
40a; Mar. 16.40b-42a; May 16.41b-44a; 
July 16.41b-44a; Sept. ’53, 15.75b-85a; 
Oct. 15.65b; Dec. 15.65n. 

Sales: 79 lots. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended Oct. 18, with comparisons: 





Week Previous Cor. Week 
Oct. 18 Week 1951 
Cured meats, 
pounds ....... 5,395,000 5,284,000 30,825,000 
Fresh meats, 
pounds .......23,078,000 35,470,000 22,296,000 
Lard, pounds ... 5,419,000 3,647,000 4,269,000 








6866 ELWYNNE DRIVE 


FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 
packinghouse problems. 


Telephone: TWEED 2502 


CINCINNATI 36, OHIO 
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WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


D.C. 



















Cattle On Feed October 1 
14% Above ‘51 in 3 States 


The number of cattle on feed October 
1 in the three important feeding states, 
Illinois, Iowa, and Nebraska was 1,258,- 
000 head, or 14 per cent more than the 
1,106,000 head on feed October 1 last 
year, the Bureau of Agricultural Eco- 
nomics has reported. October 1 inven- 
tories were up 25 per cent in Illinois, 
23 per cent in Nebraska, and 5 per cent 
in Iowa. Both placements and market- 
ings during the past three months were 
about one-fourth larger than in the cor- 
responding period last year. On July 1, 
this year, the number on feed was 16 
per cent larger than the corresponding 
date a year earlier. 

During the past three months, 666,- 
000 head of cattle were put on feed, 
an increase of 26 per cent over the 
July-September period last year. Ship- 
ments of stocker and feeder cattle and 
calves into the three states during this 
period were 6 per cent above a year 
ago. They were up 22 per cent for II. 
linois and 9 per cent for Iowa; but were 
down 20 per cent for Nebraska. How- 
ever, shipments into Nebraska last fall 
were early, and September 1951 re- 
ceipts were a record high. September 
1952 shipments into Illinois were 31 
per cent larger, but for Iowa only 5 
per cent larger than a year ago. 

All of the increase in cattle on feed 
October 1 was in the number that had 
been on feed less than six months. The 
number on feed over six months was 
370,000 head, 5 per cent less than the 
389,000 head October 1, 1951. This re- 
flected smaller replacement during the 
first three months of 1952, as compared 
with 1951. Cattle on feed three to six 
months were 265,000 head, up 23 per 
cent from a year earlier, while the 623,- 
000 head on feed less than three 
months was up 24 per cent. 

Steers accounted for 76 per cent of 
the total cattle on feed; heifers, 17 
per cent; calves, 6 per cent, and other 
cattle, 1 per cent. These percentages 





are nearly the same as those a year 
ago. 

Marketings of fed cattle for the 
three states from July 1 to September 
30 were 27 per cent above those for 
the same period last year. The number 
of fed cattle marketed by October 1 
that were put on feed after July 1 
was 5 per cent of marketings this last 
quarter, compared with 4 per cent a 
year ago. The October survey showed 
that cattle feeders intend to market 69 
per cent of the cattle now on feed by 
the end of the year. These cattle are 
expected to go to market at a rather 
uniform rate during the balance of the 
year. 

Cattle on feed in the three states 





compared: 

State Oct. 1, 1952 July 1, 1952 Oct. 1, 1951 
Tilinols . si.cce 308,000 333,000 246,000 
TOWRA .cccccce 630,000 850,000 600,000 
Nebraska .... 320,000 307,000 260,000 

Three 
States ...1,258,000 1,490,000 1,106,000 
CANADIAN LIVESTOCK 


September average prices for live- 
stock at 11 Canadian markets as re- 
ported to THE NATIONAL PROVISIONER. 


STEERS VEAL HOGS* LAMBS 
to CALVES Gr. Gd. 
1000 lbs. Good, Ch. B? Dr. Handyw 
Stock Sept. Sept. Sept. Sept 
yards 1952 1952 1952 1952 
Toronto ....$24.61 $27.09 $25.60 $25.65 
Montreal ... 25.50 28.60 25.60 24.19 
Winnipeg .. 22.72 24.91 24.60 23.30 
Calgary .... 22.54 23.96 24.32 21.68 
Edmonton .. 22.48 24.69 24.99 20.94 
Lethbridge . 21.51 22.35 23.64 19.50 
Pr. Albert . 22.16 23.20 23.35 21.13 
Moose Jaw . 22.04 22.21 23.60 20.81 
Saskatoon .. 22.81 35.47 23.60 22.50 
Regina .... 22.26 23.47 23.60 21.54 
Vancouver . 22.24 23.41 26.47 22.93 
*Dominion Government premiums not included. 


LIVESTOCK CAR LOADINGS 


A total of 16,305 cars were loaded 
with livestock during the week ended 
October 11, 1952, according to the 
American Association of Railroads. 
This was a decrease of 1,893 cars from 
the same week in 1951 and 207 less 
than during the corresponding period 
of 1950. 


Swedish Livestock, Meat 

Preliminary information on livestoc 
numbers in Sweden as of June 1 eon. 
pared. with 1951, showed declines jp 
cattle, horses and poultry, while hogs 
increased by 3 per cent, according ty 
an American embassy report. Hogs 
totaled 1,363,070 head compared with 
1,324,040 last year. Cattle and calf 
numbers declined to 2,528,000 from 2. 
633,470 last year. 

January-June inspected slaughter of 
hogs amounted to 896,500 head against 
936,000 last year. The six-month kill 
of cattle and calves totaled 703,80 
head compared with 817,600 last year. 
Meat production over the first six 
months of 1952 amounted to 328,000,000 
lbs. compared with 331,600,000 Ibs, last 
year. 


ST. LOUIS HOGS IN SEPT. 
Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 





———September—— 

1952 1951 
Hogs received .............. 200,498 207,108 
Highest price $21.15 $21.50 
Lowest price 19.65 20.60 
Average price 19.96 20.76 
Average weight, lbs. ........ 212 208 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y. in Septem- 
ber, 1952 were reported by the U.S.D.A. 


Cattle Calves Hogs Sheep 
Receipts .......... 22,028 6,134 6,057 26,131 
Shipments ........ 14,615 2,364 1,720 20,7% 
Local slaughter ... 7,413 38,770 4,337 5,338 


College Steer Royal Champion 

A purebred Hereford bred and fed by 
Oklahoma A&M College was named 
grand champion steer of the 1952 
American Royal in the highlight event 
of the show at Kansas City. Reserve 
grand championship went to the grand 
champion of the junior division, a 1, 
025-lb. Angus shown by Faye Mugge 
of Cleghorn, Iowa. 





* 


FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


LAFAYETTE, IND. 
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BEM the vital link 


between you and profitable 
livestock buying ! 


KENNETT-MURRAY 
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CINCINNATI, OHIO 
DAYTON, OHIO 
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istration as follows: 


St. L. N.S. Yds. 


*H0G8 (Includes Bulk of Sales): 


BARROWS & GILTS: 


120-140 Ibs. ...$13.50-15.75 $ 


.- 15.50-17.75 
..+ 17.50-18.50 
..+ 18.25-19.10 

- 19.00-19.10 
..+ 18.75-19.00 
.-+ 18.25-18.90 
-+- 18.25-18.50 

- 18.00-18.25 


- 16.25-18.75 





16.50-18.00 
17.75-18.50 
18.35-18.75 
18.50-18.75 
18.50-18.75 
18.50-18.75 
18.50-18.65 


17.75-18.50 
17.75-18.00 





18.00-18.25 
17.75-18. 00 
17.50-17.75 
17.25-17.50 
17.00-17.25 
16.00-17.00 


15.00-17.00 


..+ 18.25 only 
.- 18.25 only 
. + 18.00-18.25 
- 17.00-18.00 
..+ 16.50-17.75 
- 15.50-17.25 

Medium: 

250-500 Ibs. ... 14.75-17.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 


700- 900 Ibs. .. 33.25-34.50 
900-1100 Ibs. .. 33.50-35.00 















1100-1300 lbs. .. 33.50-35.00 
1300-1500 Ibs. .. 33.00-34.50 
Choice: 
700- 900 Ibs. .. 29.25-33.50 30.50-34.50 
900-1100 Ibs. .. 29.50-33.50 30.25-34.50 
1100-1300 Ibs. .. 29.50-33.50 30.00-34.50 
1300-1500 Ibs. .. 29.25-33.00 30.00-33.50 
Good: 
700- 900 Ibs. .. 25.00-29.50 26.50-30.50 
900-1100 lbs. .. 25.50-29.50 26.00-30.50 
1100-1300 Ibs. .. 25.00-29.50 26.00-30.25 
Commercial, 
all wts. ...... 19.50-25.50 20.50-26.50 
Utility, all wts. 16.00-19.50 17.00-20.50 
HEIFERS: 
Prime: 
600- 800 Ibs. 33.25-34.25 
800-1000 lbs. 33.50-34.50 
Choice: 
600- 800 lbs. .. 28.75-33.00 29.50-33.50 
800-1000 Ibs. .. 28.25-33.00 29.50-33.50 
Good: 
500- 700 Ibs. .. 24.50-28.75 25.50-29.25 
700- 900 Ibs. .. 24.00-28.75 25.50-29.25 
i 
WEE. wecocs 18.00-24.50 19.50-25.50 
Utility. all wts. 14.50-18.00 16.00-19.50 
cows: 
bo yea 
Reese 15.00-17.50 18.00-20.25 
vlity, “0 wts. 13.00-15.00 14.50-18.00 
Oanner & cutter, 
ae WR: vk coc’ 10.00-13.00 11.25-15.00 
BULLS (Yrls. Excl.) All Weights: 
MRP ietrcve Sencas-aeie 20.00-21.00 
Commercial -+ 17.50-19.75 21.00-22.00 
Utility -» 15.50-17.50 18.75-21.00 
WE SSe5c0006 13.00-15.50 16.00-18.75 
VEALERS, All Weights: 
Choice & prime. 30.00-36.00 32.00-34.00 
Com’! & good... 22.00-30.00 25.00-32.00 
CALVES (500 Lbs. Down): 
Choice & prime. 22.00-27.00 22.00-28.00 
Com’l & good... 16.00-22.00 17.00-23.00 
SHEEP & LAMBS: 
LAMBS—110 Lbs. Down: 
Choice & prime. 23.50-24.50 23.50-24.50 
Good & choice.. 19.00-23.50 20.00-23.50 
EWES (Shorn): 
Good & choice... 5.00- 6.50 5.50- 6.00 
Cull & utility... 4.00- 5.00 4.50- 5.50 





33.50-35. e 
34.00- 


34, 0085.50 38 
32.50-34.75 





29. 50-33.50 

'9.25-34.00 
30. 25-34.00 
29.00-33.75 


24.50-29.50 
24.50-29.25 
24.25-29.25 


19.50-24.50 
15.00-19.50 


33.00-34.00 
33.00-34.50 


29.00-33.00 
29.00-33.00 


23.50-29.00 
23.50-29.00 


18.50-23.50 
14.50-18.50 


16.00-18.00 
14.00-16.00 


11.00-14.00 


17.50-18.50 
15.50-17.50 
13.00-15.50 


24.00-28.00 
16.00-24.00 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, Octo- f ) W iy R ) F 0 4 N C 
per 21, were reported by the Production and Marketing Admin- 1) e 


Chicago Kansas City Omaha 


18.25-18.35 
18.25-18.35 





14.75-18.00 


17.50-18.00 
17.50-18.00 
17.50-18.00 
16.75-17.50 
15.00-17.00 
15.00-17.00 


14.50-17.50 





2 4.25, 
2 29.50- 33.75 
29.50-33.75 


24.50-29.25 
24.50-29.25 


18.50-24.50 
15.00-18.50 


18.00-19.50 
13.75-18.00 


10.50-13.75 


16.50-18.00 
18.00-20.00 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


St. Paul 
We deal in 

| re H H 
54661835 Straight or Mixed Cars 
16.00-17.75 
17.75-17.85 

17.75-17.85 e 
17.75-17.85 
17.75-17.85 

Scarce e 

Searce 

Scarce 


es AND OFFAL 


@ Our more than 25 years in busi- 


17.00-17.25 ness offers you an established out- 


17.00-17.25 


16.50-17.25 let for distribution of your products 
in the Chicago area. 


16.00-17.00 
15.50-16.75 
14.50-16.00 


14.50-16.75 @ Fully equipped coolers for your 
protection. 


33.50-34.50 We Invite Your Inquiry 
34.00-35.00 
34.00-35.00 
34.00-35.00 


21.00-26.00 
17.00-21.00 





33.00-34.00 
33.50-34.50 


31.00-33.00 
31.00-33.50 


26.00-31.00 
26.00-31.00 


20.00-26.00 
17.00-20.00 


17.00-18.00 
14.50-17.00 


11.50-14.00 


19.50-20.50 
19.50-21.00 
19.50-21.00 
17.00-19.50 


26.00-32.00 
19.00-26.00 





Ham ¢ Bacon e Sausage e Canned Meats 
31:50-23.00 Pork e Beef e Lamb 
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WATKINS & Potts 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 





MEATS 


JOHN MORRELL & CO. 
Packing Plants: 
Ottumwa, lowa « Sioux Falls, S. D. 

































culture as follows: 


GOOD VEAL 
STEERS CALVES 
STOCK Up to Good and 
YARDS 1000 Ib. Choice 
| EN reer $22.25 $27.00 
re Mots 29.55 
CN Ssiecssesceae SOO 25.31 
ee 21.55 19.27 
eeOmbem .....2..-.2- 20.70 23.25 
Lethbridge ........... 21.45 21.00 
SS 6 18.25 18.70 
§ OS ee 18.00 
Saskatoon . 20.75 
ES 19.50 
Vancouver . 21.45 





*Dominion Government premiums not included. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended Oct. 11, were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 


HOGS* LAMBS 
Gr. B* Gd. 
Dressed Handyweights 
$25.60 $22.00 
25.60 21.85 
24.52 19.50 
23.45 19.82 
24.50 19.60 
23.10 18.00 
23.35 19.00 
23.60 17.60 
23.60 cave 
23.60 18.00 
24.80 22.15 
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RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine ond Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil e Special Papers e Printed in Sheets and Rolls 


Daniels 


MANUFACTURING CO. 
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printers 
























Carlots 


CHICAGO 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


Barrel Lots 


ST. PAUL 




















for important, 
essential infor- 
mation on ev- 
ery meat plant 
problem. 

Want sources of 


supply on unusual 
equipment, sup- 


for quick, accurate information! 





toot to the... ANNUAL 
MEAT 
PACKERS 
GUIDE 


plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 
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Milwaukeet 


te 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 


PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending Oct. 18: 











CATTLE 

Week Cor. 

Ended Prev. Week 

Oct. 18 Week 1951 
Chicagot ..... 23,985 21,369 13,112 
Kansas Cityt. 19,778 25,558 13,113 
Omaha*t ..... 19,571 22,250 8,854 
E. St. Louist. 14,160 14,744 8,056 
St. Josepht 6,837 11,239 4,965 
Sioux Cityt .. 9,251 6,862 3,341 
Wichita*t 4,835 2,901 3,375 
New York & 

Jersey Cityt 8,963 8,629 6,381 
Okla. City*t.. 10,599 11,576 7,747 
Cincinnati§ .. 11,354 4,612 4,586 
DOMVOFE 6.004 10,397 9,708 7,112 
St. Pault .... 12,746 12,506 9,431 
Milwaukeet 8,119 3,294 3,634 

eo: 155,595 154,248 93,707 

HOGS 

Chicagot ..... 40,933 37,343 40,570 
Kansas Cityt. 11,286 12,188 14,730 
Omaha*t ..... 38,236 28,274 45,344 
E. St. Louist. 31,380 34,698 33,136 
St. Josepht .. 23,858 24,721 29,747 
Sioux Cityt .. 31,145 21.403 24,796 
Wichita*t 9,540 2,215 12,356 
New York & 

Jersey Cityt 52,882 52,579 52,153 
Okla. City*t.. 14,023 10,952 15,637 
| Cincinnati$ .. 40,810 15,953 19,805 
|} Denvert ..... 9,292 8,831 12,466 
St. Pault .... 50,069 51,604 40,500 


6,557 


8,131 6,851 














A eae 361,585 307,612 347,797 
SHEEP 

Chicagot ..... 10,448 10,022 5,116 
Kansas Cityt. 8,844 8,727 6,186 
Omaha*t ..... 30,377 8,350 10,808 
E. St. Louist. 8,506 9,353 4,881 
St. Josepht .. 10,093 11,393 9,799 
Sioux Cityt .. 4,865 5,376 3,039 
Wichita*t 1,188 4 638 
New York & 

Jersey City? 48,601 43,678 47,098 
Okla. City*t.. 5,854 4,051 3,927 
Cincinnati§ .. 481 332 91 
Denvert ..... 14,347 11,282 9,441 
St. Pault .... 9,870 9,293 5,431 
Milwaukeet - 1,429 1,358 

Sanwa 154,408 123,219 107,358 


*Cattle and calves. 
+Federally inspected slaughter, in- 


cluding directs. 


tStockyards sales for local slaugh- 


r. 
$Stockyards receipts for local 


slaughter, including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Wednesday, 
Oct. 22, were as follows: 
CATTLE: 


Steers, ch. & pr...... None rec. 
Steers, com’l & gd... .$24.00@25.00 
Heifers, ch. & pr. -50@30.50 





Heifers, util. & gd... 21.50@24.00 
oS ey eer 18,00@20.00 
Clowes, MEMOe. .ccnsscs 14.00@15.50 
Cows, canner, cutter.. 10.00@13.50 
Bulls, util., com’l..... 20.00@20.50 
Bulls, can., cut. ..... 15.00@17.00 

VEALERS: 

| Choice & prime....... $32.00@36.50 
Good & choice ....... 30.00@37.00 
Utility & com’l....... 17.00@ 24.00 


Cull & utility 


HOGS: 

Gd. & ch., 170/230. ...$19.25@19.75 
| Sows, 400/down ...... 16.00@17.00 
| LAMBS: 

Gs: 58-9 sb arcane cs None rec. 








Salable .... 
Total (inel. 


NEW YORK RECEIPTS 
Receipts of salable live- 


stock at Jersey City and 41st 
st., New York market for 
week ended Oct. 18: 


Cattle Calves Hogs*Sheep* 
228 795 89 442 


directs)..5,621 3,143 21,199 32,612 


Prev. week: 


Salable .. 206 274 492 55 


Total (incl. 


directs) ..4,649 2,738 24,323 22,337 


*Including hogs at 31st street. 





The National 


CHICAGO LIVESTOCK 


Supplies of livestock at the 
eago Union Stockyards for 


and comparative periods: — 
RECEIPTS 
Cattle Calves Hogs Sheep 
Oct. 15 ..13,988 303 10,488 1.248 
Oct. 16 ..-2,392 536 17,357 4'19 
Oct. 17 941 140 10,393 1939 
Oct. 18 503-105 4,619 “sag 
Oct. 20 ..20,459 755 15,538 4,499 
Oct. 21 .. 7,000 500 12,100 6/999 
Oct. 22 ..12,000 300 9,400 2'599 
*Week so 
EAE nivcin’ 39,459 1,555 37,038 13,899 
Wk. ago. .42,067 2,440 35,851 19'665 
Yr. ago ..33,274 4,983 41,208 7/g99 
2 yrs. ago.37,687 3,601 49,970 7s 
*Including 3,524 hogs and 6.207 


SHIPMENTS 
Oct. 15 .. 6,551 77 1,061 1% 
Oct. 16 .. 2,926 500 3,071 3% 
Oct. 17 1,670 254 2,348 om 
Oct. 18 .. 961 406 366 
Oct. 20 .. 5,372 45 996 a8 
Oct. 21 3,000 -»+ 2,000 500 
Oct. 22 5,000 1,000 5H 
Week so 
far ....13,372 45 3,996 1,298 
Wk. ago. .16,622 282 4,607 1,498 
Yr, ago...13,925 467 31320 1'49¢ 
2 yrs. ago.11,853 238 3,805 1'78%4 
OCTOBER RECEIPTS 
1952 1951 
COLCIE: yo sa cs ven 144,200 101,177 
oo iar bee 8,833 9, 
errr 235,242 
a 65,654 38,529 
OCTOBER SHIPMENTS 
CORES ccciccieus 64,610 46,946 
eee 28,684 20,149 
SHOP cccccccsse 7,040 8,315 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 





cago, week ended Wednesday, Oct. 
99. 

Week Week 

ended ended 

Oct. 22 Oct. 15 

Packers’ purch..... 43,544 38,335 

Shippers’ purch.... 9,778 8,179 

TOG id vawaceves 53,322 46,514 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
Oct. 22, were reported as 
shown in the table below: 


CATTLE: 
Steers, choice & pr... .$29.75@30.0 
26.50@27 


Steers, good to ch..... 27.50 
Steers, com’l ......... 24.00@26.0 
Heifers, choice ....... 26.50@27.50 


Heifers, com’l & gd... 22.50 only 


OOWS CORT <0 ic een cne 50@19.50 
Cows, utility ........ 16.50@18.0 
Cows, can. & cut...... 13.00@16.0 
Bulls, util. & com’'l... 18.50@23. 
CALVES 
Co RS er $24.00@25.0 
Com’! & good ........ 22.00@24.0 
Utility & com’l....... 17.50@19.0 
CE attests cesta vce 12.00@16.00 
HOGS: 


Good & ch., 180/240. .$20.00@21.0 


Sows, 400/down ...... 15.00@17.0 
SHEEP: 
Lambs, good & ch.... None ree. 


CANADIAN KILL 
Inspected slaughter in 
Canada for week ended Oct. 
5H ie 


CATTLE 
Week Ended Same Week 
Oct. 11 Last Yr. 
Western Canada. 12,812 9,041 
Eastern Canada... 15,839 11,558 
POCAL 5.010% ea's.06 eee 20,599 
HOGS fe 
Western Canada. 34,947 21,372 
Eastern Canada.. 79,311 64,421 
DOCK) 4.0 0 0:05 ed 114,258 85,993 
All hog carcasses 
graded ...4.... 123,687 94,348 
SHEEP . 
Western Canada. 6,392 8,858 
Eastern Canada.. 16,345 13,717 
Dotabe vi sccisaes 22,737 17,595 
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' DENVER 
TOC PACKERS Cattle Calves Hogs Sheep 
PURCHASES Armour .. 1,087 160 2,658 11,971 
the Chi. Swift .... 1,458 70 2,181 10,371 
F Current purchases of livestock by packers Cudahy .. ‘608 ... 1,604 3,170 
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(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at major centers during the week ending Oeto. 
STEER AND HEIFER: Carcasses BEEF CURED: ber 18 was reported by the U. S. Department of Agricultyy 
Week ending Oct. 18, 1952. 9,911 Week ending Oct. 18, 1952. 12,275| as follows: 
Week previous ............ 8,818 WOOK DEOVIOED 6 6 cicks cesses 9,985 Sh 
Same week year ago....... 7,348 Same week year ago....... 18,100 City or Area Cattle Calves Hogs & Lams 
cow: PORK CURED AND SMOKED: Boston, New York City Area’ ......... 10,233 10,814 55,735 56,943 
Week ending Oct. 18, 1952 1,000 Week ending Oct. 18, 1952. 545,885 Baltimore, Philadelphia ...........+.++ 6,654 1,140 28,705 1,318 
Week previous ...........- 1,499 Week previous Te Sie 380,756 | Cincinnati, Cleveland, Detroit, 
Same week year ago....... 4,613 Same week year ago....... 539,681 PAMIBBOTOU ci osivc 5 eves ddatleses 14,906 4,196 93,681 14,537 
BULL: CMICREO ATOR 2. cic c cece cscecsetensen 26,424 5,381 78,316 17,8% 
Week ending Oct. 18. 1952 723 «LARD AND PORK FATS: St. Paul-Wis. Area? .................- 23,471 22,667 140,612 5 4yy 
Week eadieee i i a 666 Week ending Oct. 18, 1952. 24,729 | St. Louis Area® ..............-+eeeees 16,131 12,944 82,951 14,768 
Same week year ‘ago. es ‘ : : : 1,407 Week previous ...........- 33,338 IS NG eda srr Cs Sip a ie 6 ao eas 9,544 _38 31,945 6,306 
‘ Same week year ago....... 20,972 | RPI Oral rainiials scn:aaak x aici VERA C/o 24,828 576 54,711 23,008 
VEAL: bp MEMOR AONE oie oticiia(s: Sees tvkse's st RO ceases 16,977 5,737 29,081 14.385 
a ending Oct. 18, 1952. 14,825 LOCAL SLAUGHTER | Iowa-So. Minnesota* .............4.- 20,520 3,889 = 213,631 34.6) 
eek previous ............ 13,515 CATTLE: | Louisville, Evansville; Nashville, ae 
Same week year ago....... 17,340 Week ending Oct. 18, 1952. 8,963 | MOIINING Sed custote s Ode eile doa tied ole ice 9,634 10,909 40,384 i 
LAMB: Week previous ...........+ 8,629 | Georgia-Alabama Area® ............... 7,359 4,319 W270 . ee 
Week ending Oct. 18, 1952. 36,616 Same week year ago....... 6,381 St. Joseph, Wichita, Oklahoma City ... 17,998 6,672 43,789 15,766 
Week previous ............ 29' 092 ALVES: Ft. Worth, Dallas, San Antonio ....... 18,515 11,146 17,932 22,543 
Same week year ago....... 30,978 CL = aa x Denver, Ogden, Salt Lake City ....... 11,911 758 13,242 22,988 
MUTTON Le sone lage 18, 1952. oe Los Angeles, San Francisco Area® .... 22,890 2,291 33,781 29 36) 
} : eK VIOUS wc ccc cnccece 5, >, “ . : Onn o \2 
la dee: ea-deas seal hae Wack yout see... 7'619 Portland, Seattle, Spokane ........... —_ 989 11,363 6177 
ak iegdon.. = a08 CN MERE ass ce wien ss NG sKawwlew eee 263,050 104,466 992,656 295,498 
Same week year ago....... 6,077 HOGS: Total previous week ............... 246,435 106,802 905,591 257,099 
A Week onting Oct. 18, 1952. sa.9e3 Total same week, 1951 ............ 189,240 85,883 985,923 213.578 
Week ending Oct. 18, 1952 14,738 Same week year ago....... 52,153 1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, §o, St 
Week previous ...:........ 15,043 : s Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. Includes 
Same week year ago....... 12,365 SHEEP: St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 
eonk curs: Week ending Oct. 18, 1952. 48,601| Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
i : i Week previous ............ 43,678 | Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. "Includes Bir. 
Week ending Oct. 18, 1952.1,404,071 Same week year ago....... 47,098 | mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
Week previous 8 are ; 018,895 = Jeae. Vallone ae Ga. Includes Los Angeles, Vernon, San Francisco, 
e week year ago....... ,567,96' ose, Vallejo, Calif. , 
en core COUNTRY DRESSED MEATS (Receipts reported by the U.S.D.A., Production & Marketing Administration) 
ITS: VEAL: 
Week ending Oct. 18, 1952. 83,765 ie : 4 = se 
} — oc cccecccses ane ba one lai aetna Poor SOUTHEASTERN RECEIPTS 
ame week year ago....... 7,437 Same we rear ago....... ‘ . . ‘ * 
Deh ee cen cleerin inane WHER Beer age 5183) Receipts of livestock at eight southern packing plants lo- 
Week ending Oct. 18, 1952. 9,589 Week ending: Oct. 18, 1952 15| cated at Albany, Columbus, Moultrie, Thomasville and Tif. 
4 — 2 P On eek ev BW secccesercce at) cs ‘ = a 
Week previous -....-...... i278 same week year ago....... 14| ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
Spates aha ae ay during the w 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: “ eee ees =e. Cattle Calves Hors 
Week ending Oct. 18, 1952. 2,102 Week ending Oct. 18, 1952 ST ROR QU Oe 8 6 cleo isis os is cee vin wasiosnes 2,122 1,090 Tt 
TEE DOOVIOUR oo ccccccesce 2,042 Week Previods ......<cceses SS Week previous (five day8) ..........ccccccccccces 1,940 1,291 12'153 
Same week year ago....... 6,344 Same week year ago....... 274' Corresponding week last year ................... 2,260 1,289 11,561 
SAUSAGE CONSULTANT MANAGER: 20 years’ experience in large and 
Up-to-date, with 46 years of practical and theo- small plants. Proven record as good organizer SALESMAN WANTED 
retical experience in the manufacture of a com- and efficient operator. Also qualified livestock 
plete line of quality sausage, when necessary buyer. Willing to go anywhere. W-442, THE | ESTABLISHED MANUFACTURER OF CURING 
using own formulas of piquant seasoning, also | NATIONAL PROVISIONER, 15 W. Huron St., 


hams, picnics, roulettes for smoking, canning, 
tenderized boiling and roasting, artificial color on 
all kinds of sausage not necessary. Put in new 
items and a real good system to make uniform 
quality products all year round at a minimum 
cost price. Straighten out any sausage trouble 
in a short stay, placing men where best qualified. 
I travel north, south, east and west to small or 
large plants. Best references on hand. 
W-438, THE NATIONAL PROVISIONER 

15 West Huron St. Chicago 10, Ill. 


Chicago 10, Il. 





BROKER: Can sell in metropolitan New York 
area. Boneless bull and cow beef, pork and veal 
cuts, trimmings, all grades. W-443, THE NA- 
TIONAL PROVISIONER, 18 East 41st St., New 
York 17, N.Y. 





HELP WANTED 





MANAGER or SUPERVISOR: Thorough experi- 
ence in animal feed, bone glue, hides, edible and 
inedible rendering (wet and dry), handling per- 
sonnel, figuring yields. Steady, reliable. Any 
location. W-419, THE NATIONAL PROVISION- 
BR, 15 W. Huron 8t., Chicago 10, Ill. 





MANAGER: Fully qualified in all phases of plant 
operations from livestock buying through sales. 
27 years’ experience. W-428, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Desires position with grow- 
ing concern. Have both federal and state ex- 
perience. W-429, THE NATIONAL PROVISION- 
ER, 15 W. Huron 8St., Chicago 10, Ill. 





BOLOGNA MAKER and PICKLER with 30 years’ 
experience in both kosher and semi-kosher prod- 
ucts is looking for position. W-430, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





HOG or BEEF CASING man with all around ex- 
perience wants position in large or small plant. 
Willing to go anywhere. W-409, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





AN EXPERIENCED MAN: Desires position or 
part ownership in some phase of the meat 
business. Good references. W-444, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 

36 








ATTENTION 
SAUSAGE MAKER 


To take full charge of Sausage operation in mod- 
ern, Government-Inspected food processing plant. 
This company has just completed an ultra-modern 
Sausage manufacturing addition to its meat can- 
ning plant and offers an excellent paying position 
to properly qualified person. We desire person 
with background in Sausage manufacturing, han- 
dling of personnel, figuring tests and costs, plus 
desire to advance in progressive organization. This 
is an independently owned company with a top- 
notch young organization distributing its products 
throughout the United States. Plant is located in 
small town with finest living conditions, including 
fishing, golf, and hunting; located close to Kansas 
City, Missouri. 


In replying give full details of past experience, 
how long connected with meat industry, age, and 
any other information that will help us to decide 
on your application. All information will be con- 
fidential. Box W-431, THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





PLANT SUPERINTENDENT: Dog food manu- 
facturer. Must be experienced, know refrigera- 
tion, able to handle union shop and get produc- 
tion. Salary plus bonus. Wonderful opportunity 
for right man. W-423, THB NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR A SALESMAN IN 

EASTERN TERRITORY. 

Salary, 
expenses basis. 

Reply to Box W-432 


giving full details of qualifications 
vious experience. All applications held 


confidence. 


AND SEASONING MATERIALS HAS OPENING 
WELL DEVELOPED 


commission and traveling 


THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 


and pre- 
in strict 





GOOD OPPORTUNITY 
FOR RIGHT MAN 


strict confidence. Write full particula 


15 W. Huron 8t. 


Middlewest packer with over 500 employees, de- 
sires services of young man, preferably 25 to 3 
years of age; experienced in packing house per- 
sonnel work. payroll and costs. Replies held ip 


W-422, THE NATIONAL PROVISIONER 
Chicago 10, Ill. 


rs. 








sized packing house located in the 
ducing over 50,000f sausage items week 
sary you furnish complete record of 
for past 10 years in your first 
opening for man who can qualify. 


Huron 8t., Chicago 10, Ill. 





central Illinois location. 
pellers, near-new plant. 





FOREMAN: For curing cellar. Must be steady 
and sober. W-435, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


PROVISIONER, 15 W. Huron St., 
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PLANT SUPERINTENDENT wanted for medium 
south and pre 


employment 
reply. Unusual 
Write Bor 
W-414, THE NATIONAL PROVISIONER, 15 ¥. 


RENDERING PLANT MANAGER: Wanted for 

Three cookers, two eX- 
W-448, THE NATIONAL 
Chicago 10, Il. 


ly. Neces- 
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CLASSIFIED ADVERTISING | 





Usless Specifically Instructed Otherwise, All Classified Advertisements Will 8: 
Inserted Over a Blind Box Number. 


Undisplayed; set solid. Minimum 20_ words 
$4.00; qaditional words 20c each. “Position 

wanted,” special rate: minimum 20 words 
$3.00: additional words I5c each. Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN 


dress or box numbers as 8 words. Headline: 
75¢ extra. Listing advertisements 75c per line 
Displayed, $8.25 per inch. Contract rates or 
request 


ADVANCE. PLEASE REMIT WITH ORDER. 





HELP WANTED 


EQUIPMENT WANTED 





SALES 
MANAGER 


One of the largest pork packing houses on the 
Atlantic seaboard—operating two plants—requires 
the services of an energetic sales manager who 
ean reorganize a sales department and develop 
new sources of distribution. Submit detailed 
resume of background. Replies and negotiations 
will be held in strict confidence. This position 
represents an excellent opportunity to the right 
man. 


w-446, THE NATIONAL PROVISIONER 
18 East 41st St. New York 17, N.Y. 





BEEF KILL 
FOREMAN 


Practical man wanted. Must be experienced in 
all operations for mid-western six-bed plant kill- 
ing 1500 beef per week. Duties will include full 
supervision of killing operations. Replies to this 
ad will be held in strict confidence and applicant 
should state in detail his experience, background, 
personal history including age, marital status, 
ete. Write to 


W-447, THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Ill. 





A CONCERN, NOT A MBAT PACKER, wants 
man to sell car lots of cheese, frozen eggs and 
poultry, from New York office. W-425, THE 
NATIONAL PROVISIONER, 18 Bast 4ist 8t., 
New York 17, N.Y. 





CHICAGO BROKER: Has opening for assistant 
in carload beef sales department. Replies treated 
confidentially. W-434, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANTS FOR SALE 





J. A. BAKER Meat Packing Company. Has $2,000,- 
000 business each year. Good condition. Complete 
modern equipment. Separate abattoir. Excellent 
opportunity for good businessman. Write or call 
ALBERT BAKER, Asheville, N. ©. Phone 8791. 
Or Mrs. Wm. Winkenwerder, Phone 22004, Ashe- 
ville, N. C. 





SAUSAGE FACTORY: Fully equipped, meat job- 
bing business. 2 leased stores and 5 apartments. 
Take over a going business including a valuable 
corner property, with 94 foot frontage on main 
arterial highway, Oakland, California. $29,000 
down. Owner must sell. H. Furling, 3513 Mac- 
Arthur Boulevard, Oakland 19, California. 





FOR QUICK SALE: Cattle and hog killing plant 
Well located. Supplies available. Large Bevan 
Well built. Inspection invited. Can be turned 
into government inspected plant easily. Bargain 
Write, wire or phone Price-Davis, Inc., 307 
Tuloma Building, Tulsa, Okla. Phone 3-5503. 





WHOLESALE PLANT: (no slaughtering) fully 
equipped. 23’ x45’ concrete cooler, 18 x 10° 
concrete freezer, track rails, Diesel generator, etc. 
Adjoining retail market optional. 4 years old. 
= OR LEASE. FAIRWAY MBATS, 12625 
est Dixie Highway, North Miami, Florida. 





PLANT FOR RENT 





ye RENT: Los Angeles, California. Suite of 
thee in the packing house — J. 
oe SHER, 3395 East Vernon Ave., Los Angeles, 
alifornia, Telephone Jefferson 8000. 
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WANTED: ANDERSON Duo Expeller, 500 ton 
curb press, 5x12 cooker, and 3x6 lard roll. EW-33. 
THE NATIONAL PROVISIONERU, 15 W. Huron 
St., Chicago 10, ‘ 





WANTED: Continuous deep fat frying equipment 
for hamburger or meat balls. 1,000 Ibs. per hour 
capacity. Gas og W-445, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


EQUIPMENT FOR SALE 
14—Anderson Expellers, all sizes. 
1—Mech. Mfg. Co. 5’ x 16 Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport {3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 


We also have a large stock of S/S, Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 


Only a partial listing. 
CONSOLIDATED PRODUCTS CO., INC. 
14 Park Row BA 7-0600 New York 38, N. Y. 








ANDERSON EXPELLER 
1951—Red Lion, used one week. Good as new. 
One $1 Anderson—good. This is surplus equip- 
_— ROLLA C. BELT, RFD £3, MARYSVILLE, 
hio. 





*« ANDERSON EXPELLERS K 


All Models. Rebuilt, guaranteed, or AS IS. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





BUSINESS OPPORTUNITIES 


BROKER: Well established broker with hard hit- 
ting organization, seeks representation of a manu- 
facturer of canned meats and packing house prod- 
ucts for Philadelphia. W-449, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


WAXED MEAT BOARDS 


For sliced Bacon, Frankfurters, Sausage, Luncheon 
Meat, etc., cut to size. Immediate delivery. Com- 
petitive prices. Samples cut to size gladly sub- 
mitted. 


BORAX PAPER PRODUCTS COMPANY 











783 Cauldwell Ave. Bronx 56, New York, N. Y. 





SAUSAGE MAKERS’ SCHOOL 
FIRST AMERICAN SAUSAGE MAKERS’ SOHOOL 


A PRACTICAL PRIVATE TRADE SCHOOL 
PENNSYLVANIA STATE LICENSED 
Students will learn togmake 3 different types of 
sausage daily in batches of 100 pounds net. New 
and old fashioned sausages from all countries 
including Kosher style. We also teach latest 
methods of making canned and dry beef. All 
parts of curriculum will be repeated 3 to 4 times. 
Full course 22 weeks. Split course 5 weeks. 

For full information write or wire 


OSCAR KAUTSCH 
P. O. Box 395 Philadelphia 5, Pa. 


HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent » Order Buyer 
Broker ¢ Counsellor ¢ Exporter * Importer 
Sami §. SUENDSEN 


407 $0. DEARBORN ST., CHICAGO 5, iL 
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BARLIANT'S 


WEEKLY SPECIALS 


Write for Our Bulletins—Issued Regularly. 





In our warehouse, available for immediate shipment, 
limited quantity, Lyon finest quality NEW 
LOCKERS, 15”x18”x60” high with 16” high legs, 


tachment. eac 








sloping top, bracket, coat hooks, padlock katae 




















HOG KILLING FLOOR LAYOUT: Located in the Mid- 
west. Government inspected, cap. 75 to 120 hogs hourly, 
one-floor operation, includes the following: 

Boss Grate Dehairer, 12-6 point stars, 10 HP. motor 

Steel Scalding Tub, 5x12, with platforms 

Steel Gambrel Bench 

Vertical Hoist 

Bleeding Rail and Shackles 

1500 Trolleys with extensions 

Depilator equipment 


Kill Floor 
4921—DEHAIRER: Baby Boss ..............-- $ 700.00 
14594—GRATE DEHAIRER: Boss, — 
throw-in _* ae. -out, 7% HP. motor. 875.00 
5032—PAUNCH TRUCK: #1 1374——brand new. 75.00 
4913—CASING CLEANING MACHINE: Giobe, 
ee ae ee 350.00 


5398—TRIPE SCALDER: Globe, small size cyl.. 800.00 
5492—BAND SAW: Kleen-Kut, model Kal 





with motor Sieg tenschetecakecdscbereeus 400.00 
5353—SPLITTING SAW: Ebesco, nearly new.. 350.00 
5079—BAND SAW: ‘Biro $33, with motor ..... 235.00 
5422—TANK: Offal cooking, 500 gal. cap., 

drop bottom, never used ..............04. 425.00 

S g Smokeh Equipment 
40883—BAKE OVEN: Advance, 96 loaf cap., 
complete, excellent condition ............ $ 800.00 
2879—PICKLE PUMP: Griffith, motor . drive 
HP. a 2 pumping needles... 125.00 
5400— SLICERS, (2) U.S. model $1500, 2 


carriage, 4 HP. motor, perfect an. - 1800.00 
4874—SLICER: U.S. HD3, ser. $171 wi 





Shineiins: CONVEPOE. ..< cc cccccescecssncsine 1800.00 
5402—PATTYMAKER: 38, a 
BOOM CONMItION ......cccccccccceccccccece 325.00 


4912—UTILITY TRUCKS: (2) removable alumi- 

num body 60”x36”x15” deep, wood frame 

with two handles, 2 RT — wheels 
PRET cvcudcqoncvsedasengsuaeeesaens ea. 40.00 


cis deAerne sce daeneeaanereeenees 1350.00 
3394— SILENT CUTTER: — “slicer & shred- a 
der, bowl 21” dia., ., 3 ph. motor.. 350.00 
2957—SILENT CUTTER: Buffalo $43-A, sprock- 
et chain drive on knife shaft, no motor, 


can be arranged for V-belt drive ........ 575.00 
4191—SILENT CUTTER: Buffalo $70-B, 8002 _ 
cap., center dump, less motor ........++.+ 2500.00 


5202—SILENT CUTTER: Buffalo 250, self- , 
emptying with 30 HP. motor, good cond.. 975.00 
4938—GRINDER: Hobart Dual model 232, 2 
— heads, 4” —_ & knives, extra en 
eee ee see eeseeseesere ov. 
437 0—GDINDER: Buffalo $66-B, heavy duty, = 
with 15 HP. motor .........-eeeeeesesece 875.00 
539: ae Buffalo $2, 400% cap. 3 HP. 525.00 


ens ae Pere 600.00 
507 g_SMOKEMAKER: Gerschel, ia -_ 
k ¥ . mo- 
sfpcansndpamone ae Ldhindl ea: 625.00 
5030— DOUBLE OKEHOUSE DOORS: (6) 
4°st* xa", smoke chamber access doors 
34” wide, 49” high with 8” channel iron 
frames, 6 sets grating, 2 sec. in length, 
with 12 5” channel iron runways, xT 
bottom plates welded to same .......-.++ 300.00 
4756—SMOKEHOUSE: (1) Griffith, gas fired.. 275.00 
Rendering Equipment 
3573—LARD RENDERING LAYOUT: Includes 
2 500-ton presses, 3 french oil, 85” drip 
cookers, with 25 HP. motor, receiving 
tanks, pumps, etc. Details on request. 
5411—RENDERING EQU agg Located in 








Pennsylvania 2 A.N. Cookers 5x12, 1 
A.W. Crackling Press, 600 ton, 1 vacuum 
pump for 600 ton presS ...++--++ss-++ $14,500.00 


5435—BELLY ROLLER: Anco $50, with 2 rolls 
20” dia. x 22” long, wood flights, re- 
— 3 HP. 1200 RPM motor. Less 


650.00 
1150.00 


_ KERS: (2) Boss, 5x12, 2! - 
na Book heads, good condition ......... ea. 3000.00 
5080—PRESS: Boss, 300 ton hydraulic, 4 post, 

8xlx12 hydraulic pump & Fisher Gov- 
ernors, 4500% setting, pipe & fittings in- 





GNOME Sirncncrss caacrescoagncecctesenetne 1600.00 
4814— beedaswg LIC PRESS: Globe, 500 ton, 
mplete with pump, very good condition. . ” 3650.00 
5062—CRUSHER: Stedman, new 30 HP Bs GE 
motor & new set of teeth. 28”x17” on 


spout opening .......---sesseeerereseees + 1650.00 
5024—CRUSHER: *Ruiak Rotary #14, brand new, 
never used, less MOtor .......++--+seeeees 1500.00 


4871—HOG: Mitts & Merrill, 15 CRSC, with 
50 HP. motor, with roller — drive, ‘ 
excellent CONG. ......seeeeeeeeeererces «+. 2250.00 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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Aula Company, Inc., 


Barliant and Company 


Cincinnati Butchers’ Supply Co., The ...... 
Continental Can Company .......... 

Crane Company 

Crystal Tube Corporation 


Daniels Manufacturing Co. ..............::;00em 
Dow Chemical Company, The .................,, 


Far-Zuperior 
First Spice Mixing Co., Inc. .............:,¢33 
Food Management, Inc. .................90neem 31 


General Box Company 
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Griffith Laboratories, Inc., The seca be ee a nn 











Ham Boiler Corporation 
Hunter Packing Company 
Hygrade Food Products Corp. 
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Keebler Engineering Company Fourth Cover 
. Kennett-Murray Livestock Buying Service ........ 


Koch Supplies 


Kohn, Edward, Co. 
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Lancaster, Allwine & Rommel 
Le Fiell Company 
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Nocon Products Corporation 
* Help provide for fast refrigeration. Norcross, C. S., & Sons Co. 
Oakite Products, Inc. ....6.:06006.. 000.05 22 


* All-Bounds are easy to pack and unpack. 
Powers Regulator Co., The .:.......-....+.s¢mseam 


* They over-pack 5% to 10% more Rath Packing Co., The 
products. Reynolds Electric Company 


Smith’s, John E., Sons Company Second Cover 
* All-Bounds are easy to handle. The Superior Packing Co, ...............5000.0es ea 34 


cleated ends provide firm, sure grip. Transparent Package Company First Cover 


* General All-Bounds have high-stacking Se ee eee 


strength! They are easy to palletize. hefmeeti g Mig. Co. 


While every precaution is taken to insure accuracy, we cannot 
guarantee eoetiniicc the possibility of a change or omission im 
BOX COMPANY sei 
txaAKKK KS GENERAL OFFICES: 


1871 MINER STREET, DES PLAINES, ILL. 

The firms listed here are in partnership with you. The products 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., and equipment they manufacture and the services they rende 
Detroit, East St. Louis, Kansas City, Louisville, General Box Com- are designed to help you do your work more efficients Sa mead 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, economically and to help you make better products w 


can merchandise more profitably. Their advertisements offer 
Winchendon. Continental Box Company, Inc.: Houston, Dallas. opportunities to you which you should not overlook. 
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; <eao- Sausage Stuffers 


Improved construction insures dependability 
and safety. The cylinder is nickel-iron with 
bore ground and polished to a glass-like 
finish. Safety ring cover and piston are also 
nickel-iron, which will not discolor the meat. 
Piston can not be raised when cover is not 
closed. Cast steel cover yoke has 90,000 
pounds tensile strength. Yoke and head 
mounted to permit loading space all around 
back of Stuffer. Bearing of yoke on hinge 
pin is roller bearing and load of yoke is 
carried on hardened and ground thrust 
bearings. Less than two turns of capstan 
completely raises or lowers head. Piston 
gaskets are absolutely air-tight. Piston rises 
gradually with minimum amount of air- 
pressure, but drops rapidly when pressure 
, we cannot is released. Four sizes—200#, 300#, 400# 
Oe — and 500#—all furnished with two sets of 
non-corrosive Stuffer Cocks and Stuffing 
tubes. Write for new Sausage Equipment 
Catalog No. 64A. 








KEEBLER 


Precision- Built 
EQUIPMENT 


is engineered to fit your particular 
requirements...increase your production! 











Packers and Sausage Manufacturers in every 
section of the country are making KEEBLER 
their first source for dependable, efficient and 
economical equipment. You, too, will find that 
KEEBLER has the answer to your individual 
problems. Let us know your particular require- 
ments so that we may intelligently assist you in 
the proper selection of items KEEBLER-Engi- 
neered to best fit your production needs. For 
assured satisfaction, make KEEBLER your 
headquarters for industry-approved machinery, 
equipment and supplies. Write for full infor- 


mation today! 


In addition to the items shown, KEEBLER manufac- 
tures a full line of Meat Packing’ Equipment that 
includes friction and electric Hoists for Beef, Hog 
and Sheep slaughtering . . . also Knocking Pens . . 

Platforms .. . Head Splitters . . . Scalding Tanks... 
Dehairing Machines ... Overhead Conveyors... Trim- 
ming Tables . . . Curing Boxes . . . Smokehouses .. . 
Jowl Scoring Machines . . . Sausage Hanging Trucks 
. . . Sausage Meat Trucks . . . Bacon Handling Trucks 
... Offal Trucks ... Grinders ... Mixers... Stuff- 
ers ... Meat Cutters - . . and a complete line of 


equipment for the By-Products Departments. 





SPECIAL EQUIPMENT... 
A MACHINE? AN IDEA? 


Our facilities can help you solve your special problems. 


HAIR PICKER-WASHER 
and the Hair Willow-Curler are 
now available in capacities of 600 
and 1000 Ibs. Hog hair is digested 
to a high protein product. 


CATTLE JAW PULLER 


A truly capable performer and a 
sound investment! Separates jaws 
from the skulls as speedily as it 
is possible to feed heads onto the 
steel horn. 





No. 108 VIENNA SAUSAGE 
CROSS CUTTER 


Efficient, compact machine cuts 
long sausage into uniform lengths 
jer Vienna Sausage canning. Hard 
maple traveling table. | to 3000 
Ibs. per hr. 


BARREL WASHER 
Efficient, economical and speedy! 
Rotating brushes wash sides and 
bottom at the same time. Built 
for years of satisfactory service. 





MEAT CHOPPER 
Newly designed head offers 50% 
greater capacity with the same 
horsepower. Power ranges from 
5 horsepower to 40 horsepower. 


VISCERA INSPECTION 
TABLE 


Available in saw or slot-type table. E 


Rugged . . . easily cleaned ... 


sanitary. Built to handle any size 3 


hog or beef kill operation. Multi- 
purpose. 
a! | 
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Since 1930! 


KEEBLER ENGINEERING CO, 


1910 W. 59th STREET 


CHICAGO 36, ILLINOIS Telephone: PRospect 6-250 





service, 





